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An Irish Co-operative 


y)R some unaccountable reason, 
F especially to those who have visited 
that country, Americans do not 
usually associate Ireland with up- 
to-date, progressive business methods, 
Consequently, a trip through the mam- 
moth bakery of the United Co-operative 
Baking Society, Ltd., at Belfast, is a 
revelation. Here is a plant which, in 
point of construction, 
size and equipment, will 
compare favorably with 
any in the United States. 
The bakery is housed in 
a four-story, fireproof 
building of brick con- a 
struction, and covers 
more than an ordinary 
half-block. Throughout, 
the floors are of concrete 
and the interior walls of 
white enameled brick. 
first floor are 


: On the 
12 draw-plate ovens, each 


with a capacity of 432 
| two-pound loaves at one 
baking, and one Melvin 
4 peel oven. On the second 


floor are six draw-plate 
7 ovens and three peel, 


’ with foundations provid- 
i ed for four more. The 
draw-plate ovens are all 

of the Werner, Pfleider- 


er and Perkins make, 
and are fired from the 
rear, 


The equipment on the 
first floor is composed in 
part of a four-loaf auto- 
matic divider, rounding- 
up machine and _ proofer. 
When the dough comes 
from the proofer it 
passes through a stamp- 
ing machine which im- 
presses the name of the 
bakery on the loaf. This 
does away with the la- 
bels commonly used in 

N this country and of which 
3 there has been more or less criticism. No 
weight is given, for the reason that all 
standard-sized loaves are expected to 
weigh 16 ounces after baking, and the 
dough is sealed heavy enough to insure 
this. The automatic proofer is somewhat 
similar to those seen in the best Ameri- 
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can bakeries, except that the bread trays, 
suspended on chains, move up and down 
instead of across the glass-inclosed case. 


’ The rounding-up machine is smaller than 


American ones and is conical in shape. 


of four hot plates and heated with steam 
tubes. 

In the mixing-room on the third floor 
are three three-sack mixers and one one- 
sack. It was noticeable that all the 





Side and Rear View of the Belfast Co-operative Bakery 


Another divider and a steam _proof- 
room are located on the second floor. 
Baking on this floor is restricted to the 
small goods, such as meat pies, tarts, 
scones and a score of other dainties that 
are distinctly British in character. The 
scones are baked on a machine made up 


Pastry Department—Belfast Co-operative Bakery 


troughs used were of the small wooden 
variety. 

The bread turned out in this bakery is 
of excellent quality. In fact, British 
bakers are not slow in saying that their 
product surpasses that of the average 
American bakery. A large percentage of 








the bread is wrapped In waxed paper, 
after it has cooled sufficiently. A greater 
variety of bread is baked than is usually 
found in bakeries in this country. 

The .entire fourth floor is devoted to 
flour storage. This is a fine, well-lighted 
and well-ventilated apartment. In it, at 
all times, are to be found many familiar 
American and Canadian spring and win- 
ter wheat flours. The lat- 
ter predominate. The 
bakery consumes approxi- 
mately 900 280-pound 
sacks of flour weekly or, 
in American terms, about 
1,280 barrels. Enough 
flour is always carried in 
stock to keep the plant 
running six weeks, or 
more. This insures a con- 
stant supply of well- 
aérated flour. The flour 
is conveyed, after blend- 
ing, through a steel worm 
conveyor into automati- 
cally controlled hoppers 
which lead to the mixers 
on the floor beneath. 

Power for the plant is 
supplied by two 70 h-p. 
motors. For the city 
trade, 42 delivery wagons 
are used and, for the 
country, six motor trucks 
of 30 h-p. each. In all, 
142 people are employed 
in the bakery, exclusive 
of the drivers. The sta- 
bles, garage and _ neces- 
sary repair shops are well 
removed from the bakery 
proper. 

Throughout the build- 
ing are numerous shower 
baths, lavatories, rest- 
rooms, locker-rooms, din- 
ing-rooms, etc., for the 
employees. 

\ brief history of this 
bakery is interesting. The 
Belfast Co-operative So- 
ciety formerly contracted for its bread 
supply from several of the largest local 
bakeries. This bread was delivered to the 
various co-operative branches. The bak- 
ers, about 10 years ago, notified the co- 
operative society that its contract would 
expire in a week from that date, and 





Spongeroom, Showing Mixers in Rear—Belfast Co-operative Bakery 
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would not be renewed by them. There- 
upon the board of directors of the co- 
operative society immediately got into 
communication with the Glasgow head- 
quarters of the United Co-operative 
Baking Society, Ltd. This company 
thereupon shipped horses and wagons to 
Belfast and, on the morning following 
the expiration of the contracts, enough 
bread arrived from Glasgow to supply 
the co-operative trade. 

Work was then begun on a temporary, 
corrugated iron structure, with portable 
ovens and, until this was ready for oper- 
ation, fresh bread was shipped daily 
from Glasgow. From this meager begin- 
ning, the present plant has been built. 
To date, upwards of £50,000 have been 
expended on buildings and equipment, 
and further additions will probably be 
undertaken within the coming year. The 
value of the yearly output is now said 
to reach £120,000. 

The Belfast Co-operative Society, 
which is the principal outlet through 
which the products of the Irish plant of 
the United Co-operative Baking Society, 
Ltd., is marketed, is a mutual company 
in every sense of the word, and is an im- 
portant factor in the business life of 
Belfast. Its stockholders are all con- 
sumers and there are many hundreds of 
them, owning from ond to a number of 
shares each. ; 

The society operates a large depart- 
ment store in Belfast and numerous 
branches in the smaller near-by towns. 
In its Belfast store almost every article 
used in the household can be purchased. 
In addition, it operates various small 
manufacturing shops where it makes its 
own goods, such as shoes, clothes, furni- 
ture, etc. It also owns a fireproof theatre 
or auditorium, where amateur theatricals, 
moving-picture shows, lectures, ete., are 
given weekly, with night classes for do- 
mestic economy and various branches of 
education. 

Kach stockholder gets a voucher with 
every purchase made, even if it is as 
small as a loaf of bread, and, at the close 
of each fiseal year, a liberal dividend is 
paid out of the earnings. 

The accompanying illustrations do not 
do the bakery justice, but will give the 
reader an idea as to its size. 

Duncan MelInnes is local manager at 
Belfast for the United Co-operative Bak- 
ing Society, Ltd, Dunean Graham 
cashier, and William Hl. Bell foreman 
baker in charge. 

The society is a federation composed 
of about 200 distributive co-operative so- 
cieties, located in trade centers of the 
United Kingdom. ‘The headquarters are 
in Glasgow, Scotland, and its bakery 
there is said to be the largest in the 
world, It also has a large plant at Clyde- 
bank, and a flour mill at Glasgow. The 
association was organized in 1869, and 
something as to the progress made since 
may be gained from the following table: 












Bags 

Membership, of flour 
socie Sonus on baked 
Year ties Sales Profit wages 280 lbs 
1869.. 8 £6,081 £23 £20 2,116 
1870. 10 9,165 306 20 3,926 
1871 22 16,541 637 31 6,341 
1872 22 22,024 358 29 7,955 
1873 20 22,153 45 7,614 
1874 26 83 8,164 
1875 26 114 9,407 
1876 26 153 10,499 
1877. 26 147 11,588 
1878. 24 140 9,774 
1879 22 103 10,833 
L880 1 80 11,843 
1881. 21 78 10,364 
1882. 24 97 11,380 
1883. 26 161 12,341 
1884 27 195 13,908 
1885. 29 220 17,435 
1886 34 209 20,038 
1887 35 227 21,377 
1888 39 309 25,647 
1889 41 227 31,090 
1890 46 629 39,243 
1891 4s 821 60,425 
1892. 61 905 60,016 
1893. 562 1,27 64,307 
1894. 53 1,846 70,026 
1895. 62 2,742 83,615 
1896. 76 3,697 101,590 
1897. 87 280,486 5,585 117,174 
1898. 94 327,328 K 125,968 
1899 102 319,113 4,286 131,210 
1900 107 332,036 4,686 133,217 
1901 116 5,201 137,197 
1902 123 5,736 154,533 
1903 131 51,525 7,229 164,154 
1904 143 7,550 174,353 
1905 154 f { 181,477 





1906 165 190,624 





1907 168 73 200,203 
1908 169 567,604 6,003 205,809 
1909 171 564,783 6,603 196,738 
1910 179 6,678 199,697 
1911 187 52,018 7,226 207,327 
1912 192 635,787 63,533 6,863 220,978 


Totals £8,958,278 £842,645 £112,576 3,473,424 


-storms of rain 


THE WORLD’S WHEAT 


Cargo Trade Slow—Parcels More Active— 
Some Bullish Indications—Russian Har- 
vest Delayed—Crop Summary 
(By Our London Correspondent.) 


Lonpon, Jury 8.—The European mar- 
kets have again gone somewhat in buy- 
ers’ favor, but not to any great extent. 
Trade continues quiet for cargoes, but 
there was rather more vitality in parcels, 
and better prices were paid for Indian 
and American wheats. Heavy rains are 
delaying the movement in India and 
there are indications that the monsoon 
currents are rather weak. Wet weather 
in this country has also helped the mar- 
ket, and the world’s shipments were con- 
siderably lighter. Market opinion on 
this side recognizes that North America 
has a large crop, but it is considered that 
ifs influence has been partially discount- 
ed, and that some estimates are unduly 
optimistic. Furthermore, other elements 
may enter into market control during the 
coming week, and even now Russian and 
Canadian advices are bullish; conse- 
quently there is no pressure to sell and 
holders are content to await the issue. 

On the Continent there is not much 
change in the trade outlook, but at Ant- 
werp the demand now runs on forward 
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for the better, but it is too early to ob- 
tain any reliable estimate of the ultimate 
result. In Belgium the weather has been 
fine and warm, and crop accounts con- 
tinue satisfactory. 

Thunderstorms and heavy rains have 
caused laying in Germany, and in many 
places the damage is considerable, but it 
is at present impossible to estimate its 
extent. Otherwise, the weather generally 
has been favorable and the crop has made 
good progress. In Prussia the position 
is favorable and promises good ear devel- 
opment. In Italy the weather is fine, 
and while in some sections the yield is 
small the quality is excellent. 

After a spell of warm, dry weather in 
Hungary, occasional rains were reported, 
but owing to the recent favorable con- 
ditions the outlook has been more opti- 
mistic. There are, however, numerous 
complaints of rust. 

In Roumania rain has followed fine, 
warm weather, and more favorable con- 
ditions are earnestly desired for the 
maturation and ingathering of the crop. 
Spring wheat is in splendid condition, 
and all round there is a marked im- 
provement as compared with a few weeks 
ago. The quality, in particular, will be 
materially better. In Servia prospects 
are at present only moderate. 


The weather in South Russia is now 
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Drawplate Ovens in Belfast Co-operative Bakery 


positions at prices below the c.i.f. parity. 
Consumption is slow all round. The 
Budapest mills have supplies for the next 
five or six weeks, and they prefer new- 
crop, which is relatively cheap. Rou- 
manian stocks are small and inferior in 
quality. 

The stocks at the principal ports of 
the United Kingdom amount to 7,074,400 
bus, against 10,081,500 last year. The 
quantity in sight in the United Kingdom, 
with the American visible added, is 65,- 
238,000 bus, which is 31,728,000 bus, or 
32 per cent, less than last year. 

In this country the weather has this 
season been variable and growth is some- 
what irregular. Of late also the best 
fields have been laid at a time when re- 
covery is doubtful. The weather, how- 
ever, is now better, and there are en- 
couraging prospects for the autumn-sown 
crop. Wheat has to a great extent gone 
into ear, but the period between bloom- 
ing and earing has been unusually pro- 
tracted. In the north the crop has suc- 
cessfully withstood the drouth and for 
the most part the whole crop looks well, 
with the ears of good size and healthy in 
appearance. 

After a spell of fine weather in France 
partial rains are reported, with cloudy 
and threatening conditions combined with 
lower temperature. Moreover, in many 
places the crop has been laid by heavy 
and hail. In the south 
the yield is very ordinary, but the qual- 
ity is considered satisfactory. Dry, warm 
weather is urgently desired for maturing 
and harvesting the crop. The growth is 
irregular and patchy and wheat is the 
least promising of the cereals. Neverthe- 
less, it has recently undergone a change 


unfavorable, and Odessa reports heavy 
rains, which have stopped fieldwork and 
delayed the harvest. Previously in many 
districts wheat looked very fine and 
promised a good yield, the weather re- 
cently having been dry and not too hot. 
In the earlier districts fairly large quan- 
tities have been cut. In some places rain 
was wanted, but as a rule reports are 
very favorable. 

Constantine reports that wheat-cutting 
has begun in North Africa and harvest 
will soon be general. In Algeria gen- 
erally the wheat result leaves much to 
be desired. 

In Japan the weather this season has 
not been favorable, growth being checked, 
and in some places disease is reported. 
The yield of cereals will be 5.7 per cent 
below that of last year. 

The Australian outlook is very encour- 
aging, and the young crops have made 
excellent progress. The recent rains have 
gone a long way toward ensuring a good 
season. 

In some parts of northern Argentina 
seeding is finished, but rains are delaying 
fieldwork. 

The Italian Agricultural Institute esti- 
mates: Hungary, including Croatia and 
Slavonia, 71,520,000 ewt (11.8 per cent 
below last year); Spain, 64,454,000 cwt 
(7 per cent above last year). 





Jacob Rilling & Son, Dusslingen, 
Wurtt, Germany, are making an effort 
to interest American bakers in their con- 
centrated flour mill, called “Jrus.” This 
mill is designed to produce flour from 
wheat at one operation, and the manu- 
facturers want American bakers to use it. 
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ARGENTINA 

Buenos Ares, June 16.—For the first 
five months of the current year we haye 
exported to Brazil 182,527 tons of wheat 
and 35,064 tons of flour, compared with 
161,136 tons of wheat and 43,505 tons of 
flour for the corresponding period of 
1913. From the wheat exports it will 
be seer that the milling industry in Bra. 
zil is steadily progressing and that it js 
more than holding its own with imported 
flour from the United States and Ar. 
gentina. Our exports of flour to jj 
parts during the first five months of this 
year have amounted to 38,506 tons, com. 
pared with 52,231 tons for same period jn 
1913, 46,969 tons in 1912, 50,700 in 191) 
and 52,636 in 1910. From these figures jt 
will be seen that our export flour busj- 
ness, with the exception of 1913, has been 
steadily declining and it is essential that 
new markets be sought. 

Due to the cessation of rain for two 
months, farmers are now rushing the 
preparation of the ground for next sea- 
son’s wheat and other cereal crops, and 
with the exception of a few districts 
which have been flooded, reports in gen- 
eral are favorable and if we now have a 
spell of cold weather we shall commence 
well. During April and May the rainfall 
throughout the entire grain region was 
considerably above the normal. Heavy 
autumn rains have, however, in the past 
been most favorable for the nex! crop. 
All the subterranean springs are filled 
with water, which will assure suffi- 
ciency of moisture for months to come. 
We must, however, have a cold, dry win- 
ter. The last wheat harvest was i) real 
ity lost through there having been no 
winter to speak of. 

EXPORTS 

The export and destination of cereal 

during the first five months of the year 


were as follows, in metric tons (2.2046 
Ibs to the ton): 

Wheat Maize Linse: Br 
U. Kingdom.. 176,365 70,584 92,45 3.2 


110,732 ease 
55,152 34,91 10 598 
67,245 135,244 62,574 


United States. 5.9 
France 


Germany 








Belgium . 75,270 129,70 8.4 

BORE 2548 ede ’ 12,098 $1 

eee 182.527 149 ve 

i ree 168,988 306,550 129.50) 

Oth. countries 77,461 178,136 102,655 
Totals ..... 747,031 875,916 625,30 99,472 
The flour exports were 38,506 tons 


NOTES 

A bill has been brought forward in the 
legislature of the Province of Santa Fi 
for placing a tax on all the operations 
of the option market in Rosario. 

The economic crisis is still very sever 
and failures in every branch of trade ar 
general; so far no millers have liad to 
go to the courts, although a number of 
grain dealers have failed. 

With the return of fine weather the 
export of corn has again become active. 
It is estimated that at least 20 per cent 
damage has been done to the crop, which 
was estimated at about 8,000,000 tons. 


A question of vital importance to the 
country is now engaging public attention. 
namely, the construction of hig!iways. 
The recent rains have made cart trans- 
port almost impossible over the earth 
roads, the only ones existing. This will 
naturally delay the dispatching of prod- 
uce to the railways, and the cost of han- 
dling grain is considerably enhanced by 
this state of affairs. The problem is 4 
national one and will have to be dealt 
with sooner or later. 

Ernesto Danvers. 





Anticipates Lower Prices 
George West, manager Vermont Bak- 
ing Co., White River Junction, Vt: 


Bearing upon prices, we differ in * 
opinion with a great many. We think 
that, even with the increasiag export 


business and scarcity of old wheat, we 
shall see lower prices for spring wheat 
flour later in the season. While consid- 
erable wheat in the middle and southern 
states may be used for animal feed, in 
our opinion there will not be any grea! 
amount of spring wheat so used and, oD 
general principles, a good crop means 
low prices, even though there may be 
scares of one kind or another. ; 

In our locality the baking business 
very good; we are doing more than we 
have ever done before at this season 
We are looking forward to a good bus 
ness and to the building of an addition 
to our plant this fall. 
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At all times carefully avoiding the 
appearance of being either bull or 
bear, the Northwestern Miller yet 
feels privileged to suggest that a nine 
hundred million bushel crop does not 
mean that flour will go from door to 
door seeking to be bought at bank- 
rupt sale. In but one year of the past 
ten has wheat failed to sell at more 
than a dollar a bushel in Chicago, and 
it is seven years since it sold down to 
as low as the present price. A sooth- 
sayer gains naught but dishonor, but 
the wise are given to seeking counsel 
from the record. 














THE DANGER IN BIG PROFITS 

Flour is now comparatively cheap and 
there is a prevalent impression that an 
unusually large profit exists in bread at 
the ruling price of the loaf. This may or 
may no! be true, but if it should happen 
to be so, the Northwestern Miller would 
caution bakers against the dangers of 
excessive profits. 

At first glance, it would seem to be 
good business policy to make hay while 
the sun shines and get all the profit pos- 


sible out of an enterprise, but there is a 
far wiser, safer and better policy which 
has he successfully followed by those 
who have made the greatest and most 


lasting successes in their undertakings. 
This may be applied to the baking as well 
as to every other business, and consists 


in reducing profits to a fair basis by 
giving the customer the benefit, not in 
price hut in the quality and size of the 
loaf. 


In other words, it pays, and pays well, 
to share with the customer the benefits of 
prosperous conditions, thus  fortifying 
the business and establishing a good will 
which will bear abundant fruit in steady 
and profitable future trade. It will be 
found that the man who does this, and 
does it honestly, will retain a fairly 
profitable connection long after his com- 
petitor who exacted all that was possible 
out of his customers has passed through 
the era of great profits and come upon 
the evil days of slim returns. 

This is an enlightened and unselfish 
policy, in the end better than the narrow, 
grasping method which would ignore the 
future in order to make the utmost of 
the present. Liberality in the treatment 
of one’s trade certainly brings its re- 
ward; this is an axiom in business which 
some ignore because they are not broad- 
minded enough to appreciate its true 
value, 

The dangers of excessively large profits 
are manifold; they cannot long be_hid- 
den, and knowledge that they are being 
made stimulates competition, which soon 
becomes acute; the customer feels that 
he is not getting what he should and be- 
comes dissatisfied; public sentiment is 
aroused, and restrictive laws to regulate 
and reduce profits are apt to be passed; 


excessive profits breed expansion, un- 
healthy extravagances and a basis of 
expense which cannot be maintained in 
times less prosperous, and yet cannot 
well he abandoned without exhibiting 
signs of curtailment, which are inter- 
preted as an indication of inherent and 


permanent weakness. 

\ sounder and more wholesome meth- 
od of doing business is to give the cus- 
tomer a fair share of the profits. It 
seems absurd to warn against making 
too much, yet there is a real danger in 
excessive profits on any commodity. One 
should he conservative in profit-making 
&$ In everything else. The baker who, 
because of the low price of flour, finds 
that he is making larger profits than he 
would ordinarily consider ample, would 
do well to increase the size of his loaf 
and improve its quality. 

Chereby he will fortify himself against 
Competition, make lasting friends of his 





customers, extend the reputation of his 
output, share his prosperity with those 
from whom it is derived and act in 
accordance with a principle which has 
long been demonstrated both sane and 
wise, and has been successfully applied 
by those who have built up the strongest 
enterprises the business world has ever 
seen. 

By this the Northwestern Miller does 
not mean to assert that there are unduly 
large profits in bread at present. It 
would be unfair to say so, and it would 
be difficult to maintain such an asser- 
tion, but there are undoubtedly some bak- 
ers who are in a position where, without 
reducing profits below a safe and ample 
basis, they can increase the weight of the 
loaf or improve its quality, and sell it at 
the same price. When this is true, it is 
the part of wisdom and business sagacity 
to follow the enlightened and generous 
policy, rather than the ignorant, narrow 
and selfish one. In the end, this will pay 
the best—and pay the longest. 


THE THINGS THAT COUNT 

In writing to the Northwestern Miller 
an eastern flour dealer says: “Take a 
town of ten thousand people; if there are 
five bakeries, the one that is the most 
sanitary and up to date and uses the 
best raw materials, the one whose help 
is the most careful about its appearance, 
is the one that is getting ahead and mak- 
ing money. On the other hand, the one 
which beats down on flour and buys at 
the lowest price, runs a_broken-down 
cart, shows indifference about his win- 
dows and hires bakers that are careless 
about their persons, is the one that is 
running down and losing ground and will 
soon be extinguished.” 

Things that count, both for success 
and for failure, go together. Admirable 
qualities breed others of like character, 
like begets like; so also evil propensities 
will multiply, if unchecked, until all the 
good is crowded out. Thus a_ business 
will go from good to better, or from bad 
to worse, according to its dominant char- 
acteristics. ; 

The baker who buys flour of good qual- 
ity, being willing to pay a little more for 
it in order to insure its integrity, and 
who is equally scrupulous about other 
ingredients, starts well. To him it is 
natural to use sanitary methods, to keep 
his shop neat and clean and trim, to 
have his workmen conform in appearance 
to the character of his place and gradu- 
ally to bring every detail up to a high 
standard of perfection. 

Soundness of material encourages 
smartness in things not so essential but 
nevertheless very important. This baker, 
having started well, takes a proper pride 
in his business. He will not stop until 
every blot or blemish, both seen and un- 
seen, is removed. Every change he makes 
is for the better. In time, the innate 
character of the place begins to adver- 
tise itself. People take notice; the busi- 
ness emerges from the rank and file; it 
steps a few paces to the front; it be- 
comes distinctive. 

From that time forward, its success is 
assured, It only requires perseverance 
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in the course well started upon and the 
avoidance of backsliding into slovenly, 
careless ways. Distinction in quality and 
appearance—a business different from 
others in the same line—is the one essen- 
tial of success in these days of competi- 
tion and close-herding in masses. 

It seems simple enough, but it is not as 
easy as it seems. In the beginning, espe- 
cially, the baker who resolves to excel, 
to become distinguished over the aver- 
age, must exercise patience and_ will 
power. The temptation merely to follow 
the crowd is great. It is the easiest way, 
the line of least resistance. 
with some, is a painful process, and to 
buy really good ingredients seems a use- 
less extravagance when others are con- 
tent to use mediocre or even inferior 
materials. 

At first the profits are not so great. 
Every sound principle costs something 
in money or energy; every element of 
distinction, measured by the correspond- 
ing element of mediocrity, is expensive. 
Were it not so, individuality would count 
for nothing and all would be on the same 
dull, common level. The baker who would 
rise to be a credit to himself, to his hon- 
orable trade and to the business element 
in his community must certainly pay the 
price, but it is worth it. 

In time, every dollar in money ex- 
pended in building up a sound, distinctive 
business is returned a hundred-fold, and 
every ounce of energy required to im- 
plant a true principle, and firmly main- 
tain it, brings home many pounds of 
force setting in from outside influences 
toward the increase of prestige and 
profit. In the end, a business thus estab- 
lished, founded on the rock of worth, not 
upon the shifting sands of opportunism, 
is something worth while, something to 
be proud of, something that will endure. 

To every man, whatever his business 
may be, is given choice of the things that 
count, either for good or bad. His char- 
acter and his training may influence his 
natural selection, but, if he will but exer- 
cise his thinking powers, he may mold 
his character toward distinctive methods 
and, seeing the error of his ways, he may 
overcome his defects in training. Many 
a man has resolutely turned from un- 
sound and slovenly business ways to those 
which lead upward. The beauty of this 
turning is that every step finds encour- 
agement; the way grows easier the fur- 
ther it is followed, and before long it 
becomes automatic to strive for that 
which is best. There is nothing truer 
than this saying: “It is never too late 
to mend.” 


CANADIAN MILLS SHOULD UNITE 

A recent experience in connection with 
the discussion of ocean freight rates on 
flour disclosed a lack of organization 
among the flour millers of Canada that 
calls for explanation. As a matter of 
fact the millers of Canada have no or- 
ganization, and it is very rarely that they 
get together on anything. 

The winter wheat millers of Ontario, 
or rather some of them, have an organiza- 
tion known as the Dominion Millers’ As- 
sociation, but this represents only one 
group of the trade and its membership 
is confined to the province of Ontario. 
At the time of its creation this associa- 
tion did include the millers of Canada 
with a fair degree of completeness, but 
that was over twenty years ago. The 
milling industry of today is an entirely 
different thing and the most important 
part of it is represented by the spring 
wheat mills that grind wheat from the 
West. These take no part in the work of 
the Ontario association, and their inter- 
ests are sometimes in conflict. It is not so 
long ago that the Dominion Millers’ As- 
sociation made an appropriation from its 
funds to carry on an advertising cam- 
paign in eastern Canada in favor of the 
products of its members as against the 
products of the spring wheat mills. In 
other respects the two divisions of the 
Canadian industry have at times found 
themselves opposed to each other. 

A time has come when all Canadian 
millers ought to form an organization 
that will enable them to present a united 
opinion on important questions that con- 
front them. The government at Ottawa, 
the railway commission, the traffic com- 
panies of the country and the trade at 
home and abroad would welcome such a 
change. A solid body, representing all 
the milling provinces and all Canadian 


Originality, ’ 
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millers, big and little, would command 
vastly more attention than the present 
association. 

Good work has been done by the old 
association in the past and many im- 
portant millers have served on its board 
of directors, but it is totally inadequate 
to deal with the tasks that might now be 
set for such a body. With an enlarge- 
ment of its membership to include the 
spring wheat millers, and with offices and 
officers measuring up to the importance 
of the industry as a whole, it could do 
many things in these formative years of 
Canadian development that would com- 
pensate for the time and trouble neces- 
sary to bring about the suggested change. 


RUN IT DOWN! 

“A broker in the East has just made 
the statement that the patent flour of a 
Michigan mill is being sold at four dol- 
lars and fifty cents. I took it up with 
the Michigan miller and he denies the 
truth of the broker's statement. Now, 
whenever any miller doubts the statement 
of a broker, just run the statement down 
and see if he is telling the truth. Don’t 
let these brokers work you.”—-(Ewvtract 
from a recent bulletin issued by the sec- 


retary of the Michigan State Millers’ 
Association. ) 
This is excellent advice and, if fol- 


lowed, it will be shown that in the ma- 
jority of cases where an abnormally low 
figure is quoted no such price was made. 
The Northwestern Miller has traced hun- 
dreds of such quotations back to their 
alleged sources and it has rarely found 
that the miller actually made the price; 
almost invariably it appears that the 
bogus low quotation originated in the 
mind of the buyer. 

What is his object in thus distorting 
the truth? Obviously it is to his ad- 
vantage to obtain flour below the market 
price, if he can do so, and while all 
buyers are not willing to sacrifice the 
truth in order to make a gain, there are 
a sufficient number of them who are not 
above this sort of cheap misrepresenta- 
tion to create a false selling basis, if 
their statements are to be accepted with- 
out proof. 

What the trade needs, of course, is a 
higher standard of business morality 
among buyers of flour, and such a stand- 
ard could be obtained and maintained 
easily enough if the unscrupulous were 
put out of business. Unhappily, how- 
ever, these vendors of lies continue to 
exist, and every time a miller allows him- 
self to be misled into selling his flour at 
less than its market value, he contributes 
to their welfare and places another han- 
dicap upon the honest flour buyer who 
would scorn to misquote in order to get 
a bargain. 

Low quotations should be carefully in- 
vestigated. If they are found to be 
false, the buyer who made them should 
be quietly but firmly eliminated from the 
miller’s selling list. A man who is mean 
enough to misrepresent prices will be 
tricky enough to do other things in a 
false and dishonest way. In the end, his 
business will be found unprofitable, and 
it is better to avoid all connection with 
him, because it is difficult to touch pitch 
without being defiled. 

The Northwestern Miller is convinced 
that if it were possible to segregate the 
irresponsible, the untruthful and the un- 
trustworthy buyers, putting them in a 
distinct class by themselves, and if. mill- 
ers would only refuse to do business with 
this class, the troubles of the trade would 
be very largely overcome. The astonish- 
ing thing is to find first-class millers, who 
ought to know better and who have every 
facility for learning the truth, persistent- 
ly engaged in trying to do business with 
buyers who have records which smell to 
heaven, and who have repeatedly taken 
advantage of other millers. 

This is one of the curious mysteries of 
the milling industry, and cannot be ex- 
plained by any logical application of 
sound business principles. Presumably, 
the miller who insists upon trading or 
trying to trade with the untrustworthy 
is either ignorant and too careless to in- 
vestigate, or he thinks that he can get 
the advantage of the professional bilk. 
In the former case, he runs a great risk 
and exposes himself unnecessarily to 
serious loss by intrusting his valuable 
property to the care of the unprincipled. 
In the latter case, he is overestimating 
his own cleverness; the unscrupulous buy- 
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er is skilled in all the tricks of his 
nefarious trade, and the honest man has 
no chance whatever to win in betting 
against his game. 

The moral of this is: do not have any- 
thing to do with a buyer who will mis- 
represent facts in order to gain an ad- 
vantage. In the long run, it does not pay 
even to correspond with a crook. Return 
his plausible letters and cut the connec- 
tion off short. 








DOMESTIC TRADE SUMMARY 


Flour Generally Held Firmer—Buyers Con- 
tinue to Maintain Attitude of Reserve— 
Foreign Interest in Flour Increasing 


Boston, Mass., July 21.—(Special Tel- 
egram)—Old-wheat spring patents dull 
and nominal. For new-wheat spring pat- 
ents there is some inquiry but few sales 
at $4.50@4.90 in wood. Good demand 
for new soft winter flour, but sales most- 
ly of straights and clears. New soft 
winter patents quoted $4.15@4.50; 
straights, $3.90@4.25; clears, $3.75@4,— 
all in wood. New Kansas, $3.85@4.30 in 
sacks. Sales are reported of 6,000 bbls 
New York soft winter straights in bulk 
at $3.55@3.65. Millfeed quiet and un- 
changed, 
. Louis W. DePass. 
New York, N. Y., July 21.—(Special 
Telegram)—Flour is more firmly held 
with wheat, and limits on new flour have 
been advanced 5@10c per bbl. The local 
trade is still buying conservatively but 
there is increasing foreign interest and 
flour exporters look for big business. 

Grain exporters report persistent de- 
mand from all Mediterranean countries, 
which business is for Hungarian markets, 
and inquiry from Danubian ports. Char- 
tering of full cargoes is active. 

A. L. Russet. 


Cuicaoo, Itx., July 21.—(Special Tele- 
gram)—Most southwestern mills are quite 
firm in their asking price for flour. 
Ninety-five per cent patents held as high 
as $3.85 and as low as $3.55, jute, Chi- 
cago. Sales are rather light owing to 
buyers’ views. Spring wheat flour, main- 
ly strong clear, in fair demand. Full 
patents quoted at $3.90@4.20, jute, and 
first clear $3.55@3.70, jute; soft winter 
patent, $3.50@3.65, jute. 

C,. H. CHaen. 


Pricavereuia, Pa,, July 21.—(Special 
Telegram)—Demand for flour light, as 
buyers lack confidence. Sales of spring 
patent reported at $4.35@4.60 in wood, 
as to quality. Some new Pennsylvania 
straight offered at $3.50, bulk, and quot- 
ed in wood at $3.75@3.85, as to brand. 
Old straight scarce, and best western 
brands held at $4.35@4.40, wood, 

SamuE  S. Danie.s. 


Kansas Crry, Mo., July 21.—(Special 
Telegram)—The situation in the flour 
trade is little changed this week. There 
is just a fair business in new flour but 
eastern markets are buying very little 
and the only mills doing business there 
are those willing to accept very low 
prices. 

R. E. Srerurne. 
Bautimore, Mp., July 21.—(Special 
Telegram)—Flour is held firmly at last 
quotations but buyers are going. slow, on 
the conviction that the money is to be 
made on this crop by owning as little 
stuff as possible and letting the mills 
carry the load. Millfeed is steady but 
inactive. 

Cuartes H. Dorsey. 


Sr. Louis, Mo., July 21.—(Special Tel- 
egram)—Flour demand rather quiet. 
Cash demand for wheat fair. Quotations: 
No. 2 red, 79@80c; No. 3 red, 7174%4@ 
79%4,c; No. 2 hard, 784, @96c; No. 3 hard, 
77, @78c. 

Peter Deruren. 





Technical Instruction for Bakers 

The Columbus Laboratories, of Chi- 
cago, are offering bakers the services of 
a Bakers’ Efficiency Bureau which that 
institution has recently organized. The 
letter announcing this innovation points 
out that, as far as manufacturing is con- 
cerned, this service will put its subscrib- 
ers on an even footing with the largest 
bakers in the country. The Bakers’ Effi- 
ciency Bureau will act as_ industrial 
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chemists and efficiency engineers. Both 
raw materials and bakeshop operations 
will be thoroughly gone into with the 
idea of making improvements or effect- 
ing economies. 

The present staff of The Columbus 
Laboratories includes Dr. John A. Wes- 
ener, formerly professor of chemistry at 
the University of Illinois; George L. Tel- 
ler, M. S., formerly chemist at United 
States government experiment stations; 
Dr. Adolph Gehrmann, for eight years 
director of the Municipal Laboratory of 
Chicago; Dr. C. E. M. Fischer, professor 
of physiological chemistry of the Jenner 
Medical College; Dr. L. Kierulff, bac- 
teriologist, and Robert G. Gould, late of 
the Schulze Baking Co., Chicago. 

These laboratories have for a long 
period of years been giving a somewhat 
similar service to many of the _ best- 
known cereal and food-supply manufac- 
turing companies. However, the service 
offered by the Bakers’ Efficiency Bureau 
is different from anything at present in 
the baking and milling fields, and for 
that reason is of more than passing in- 
terest. And not the least interesting 
feature is the way in which payment for 
the service is to be made. 





Mills Changing to Electric Power 


Kansas Crry, Mo., July 20.—A consid- 
erable number of Kansas mills are elec- 
trically operated and many others con- 
template a change to electricity: Central 
power stations in cities of moderate size 
find the sale of current to mills profitable 
at a rate of about 1 to 14c per kilowatt 
hour, and, considering the convenience 
and labor saving, mills find this power 
well adapted to their uses and little, if 
any, more expensive than coal or oil for 
steam generation. 

Instances of the growth in popularity 
of electric power are found at Hutchin- 
son and at Wichita. At the former city 
only one mill, that of the Wm. Kelly 
Milling Co., which has a very efficient 





steam power plant, is steam-driven, three 
other mills using central station power. 
At Wichita, the Kansas Milling Co. and 
the Red Star Mill & Elevator Co. have 
fine power plants and use steam. The 
Red Star company has, however, just 
completed the installation of electric 
power at its 800-bbl B mill, and the 
other two Wichita mills are driven by 
current. The new 1,000-bbl mill of the 
Wichita Flour Mills Co. will be operated 
by electricity. 
R. E. Srerxine. 





Closing Wheat Prices 
Closing prices of July, September, Decem- 
ber and cash wheat at points named, on 
each day of the week, per bushel, were: 
JULY WHEAT 


Tues Wed Thurs Fri Sat fon 
14 15 16 17 18 20 


Mpls. ..... 83% 84% 85% 86% 85% 85% 
Duluth ... 88% 89% 90% 91% 90% 91% 
Chicago .. 76% 78% 79% 79% 79% 79% 
St. Louis... 75%° 77 77% 78% 78 17% 
New York. 88 88% 89 89% 89% 


Kans, City. 70% 71% 72% 73% 72% 73% 
Winnipeg... 88% 88% 89% 89% 89% 90% 


SEPTEMBER WHEAT 


Mpls. ..... 78% 79% 81 81% 80% §1 
Duluth ... 79% 81 825% 83% 82% 82% 
Chicago .. 76% 77% T8% 79% 78% 79% 
St. Louis... 755 76% 77% 78% 77% 78% 
New York. 85% 86% 87% S8T% 87% 87% 
Kans, City. 70% 71% 72% 73% 72% 72% 
Winnipegt. 81% 82% 83% 83% 838% 83% 
DECEMBER WHEAT 
Mpls. ..... 80% 81 82% 82% 81% 82% 
Duluth ... 80% 81% 83 835% 82% 83 
Chicago .. 79% 80% 81% 82% 81% 82 
St. Louis.. 77% 78% 78% 79% 79 79% 
Kans. City. 73% 74% 75% 76% 75% 75% 
Winnipeg... 79% 80% 82 82% 81% 82% 
CASH WHEAT 

Mpls.*t ... 86% 87% 88% 89% 89% 90 
Duluth* .. 89% 89% 91% 91% 91% 91% 
Chicago*.. 89 90 90% 91% 90% .... 
St. Louis— 

2 hard .. 86 86% 86% 87 87 87 

S 866:..« TF 77% 78% 79% T8% 78% 
Kans, City— 

2 hard .. 76 76% 76 77 77% %T6% 

2 red ... 73% 78% 783% 74% 74 74% 
Milw’kee*. 91% 91% 91% 91% 92 921 
Toledo— 

2 red ...978% 980 81 82 81% 


Winnipeg*. 88 88 89% 89% 89% 89% 
*No. 1 northern. tAverage of closing 
prices. tOctober. [New. 








July 22, 1914 
FOREIGN MARKET BY CABLE 


Today’s Flour Prices in Principal Europeay 
Markets by Special Cable to the 
Northwestern Miller 


GLASGOW 

Grascow, July 22.—The tone this week 
was quiet, the holidays having interfered 
with business. _ Prices are- fairly main- 
tained. 

The following net c.i.f. prices, per sack 
of 280 lbs, are approximate quotations 
asked by mills for deferred shipment: 


Spring—First patent ........ 248 64 @ 25s 64 
|. PP rere eee 228 6d @ 23s 64 
PRUES GHEE sic cciconeccovee 22s @ 23s 

Kansas patent .....icesseees 22s 64 @ 23s 64 

Winter—First patent ........ 238 64% 24s 64 
po Re eae ea 22s 6d @ 23s 
VORey, PPGMAPt 6 sic ccccdove 21s @ 228 

Canadian spring patent ...... 23s 3d @ 24s 64 

Canadian winter patent ...... 4s @ 258 


Prices, ex-store terms, not including com- 
mission, are 9d to 1s higher than above quo- 
tations. 





LIVERPOOL 

Liverpoor, July 22.—A more active de- 
mand has been experienced for flour, 
Some good sales of Kansas patent have 
been made at 22s 9d. American ills 
are asking somewhat higher priees gen- 
erally. 

The -following net c.i.f. prices, per sack 
of 280 lbs, are approximate quotitions 
asked by mills for deferred shipment: 


Minnesota first patent ....... 248 3d% 25s 
Minnesota second patent..... 23s ( 
Winter Grmt PAtemt ..cccccece 238 9da@2 
Winter extra fancy .......... 22s 3d 4 3 
Canadian spring patent ...... 23s 94% 24s§ 





HEOMGRS BACON 1. 00 Kc cs cceccten 23s 6d 4 

Prices, ex-store terms, not including com- 
mission, are 9d to 1s higher than abov quo- 
tations. : 





LONDON 

Lonvon, July 22.—Market quie! and 
demand small. American mills are ask- 
ing somewhat higher prices. Only a 
small forward business is passing. Some 
moderate sales were put through of 
Kansas patent at 22s 9d. Prices remain 
without special change on spot. Buyers 
show little interest. 

The following c¢.i.f. prices, per sack of 
280 Ibs, are approximate quotations isked 
by mills for deferred shipment: 


Minnesota first patent ....... 24s 6d 58 6d 
Minnesota second patent...... 23s ts 
Minnesota first clear ........ 22s 38 
Minnesota low-grade ......... 18s 9d © 19s 6d 
DE DUONG. fac ccewese tens 22s 9d is 
REURGOTIRND. cv ccceeecssocsecve 46s is 
Canadian spring patent ...... 23s @ 24s 6d 
Town households, ex-mill..... 25s 9d% 26s 
| TERT EL ERETE CTT OPETe TC Te £4 \is 6d 
Prices, ex-store terms, not including com- 


mission, are 9d to 1s higher than abov: quo- 
tations. 





AMSTERDAM 


AmsterDAM, July 22.—Considerably 
more business was done the past week. 
Holders ask higher prices, but buyers 
hesitate to pay any advance. Some good 
sales have been put through at late rates. 
Demand is moderate for spring wheat 
and Kansas flours. 

*Holland terms, per 100 kilos (2/1 lbs 
gross): 


Minnesota first patent.... -@12.00 ilorins 


Minnesota straight ...... + eee» @11.50 ‘iorins 
Minnesota first clear...... eee / @11.00 ‘lorins 
Kansas patent .......... e oes 6 @11.25 florins 
Kansas straight ......... + eee + @10.75 ‘lorins 
Canadian spring ........ «eee @11.62 (orins 


*“Holland” terms means 2 per cent com- 
mission and 1 per cent discount on 3 days 
sight draft. 





Exports for Week Ending July 11, 1) 11 








Wheat Corn Flour Oats 

From— bus bus bbis bus 
New York... 743,852 7,992 75,056 1,140 
Boston ..... 35 — «tees 4,529 6,900 
Philadelphia. ‘  aerere 16,000 0,000 
Baltimore ... 289,532 2,400 7,000 40 
New Orleans. ...... 12,000 13,000 3, 000 
Montreal ...2,397,000 ..... 41,000 000 
St.John, N.B. tee ee as . 
Ge 6 seee 230045 | beeee 1,500 

Tots., w'k.4,211,087 22,392 158,085 »,080 
Prev. week..4,694,441 53,415 250,406 2,658 
U. Kingdom.2,007,167 ..... 58,956 
Continent «3,192,686 =. ..es 28,129 
South and Ctl. 

yp, ST TLE eT eT 37,779 
Weat Indies, ...... sees: 30,777 
Oth. countries 22,392 2,44 


11,335 


Totals ....4,211,087 22,392 158,085 





Summary of U. S. and Canadian Exports 


July 1 to Same time 
July 11, 1914 last yea 


Wheat, bus ...... 8,905,528 6, S72 
i, Sn . 5 s.a-can eae 408,491 7,496 
Totals as wheat, bus. 10,743,737 8,359,604 
Gomes, WO Seéccsavsts 75,807 13,498 
en. Ue: agmkdlre cone 1,151,738 1,168,098 
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July 22, 1914 
SPRING CROP AT CRISIS 


Good Deal Black Rust in South Dakota— 
Damage by Heat and Rust—Favorable 
Weather Needed—North Dakota Good 


Late reports indicate that black rust 
is present in South Dakota to a degree 
which makes uncertain the outcome of 
the wheat crop in that state. Elevator 
investigators report it to exist in a 
serious degree through the northern 
quarter of the state from the James 
River eastward. Considerable damage is 
ed as already done by heat and 
rust, and particularly in the central part 
of the state. However, the effect of the 
rust has seemingly been checked. 

It is now largely a question of the 

Wheat in South Dakota is in 
stages of growth, and with hot, 


report 


weather 


varying 
nati weather, it is thought that further 
heavy damage might result, particularly 


to that wheat least advanced. At pres- 
ent the weather is favorable. It is bright 
and warm, but tempered with a stiff 


breeze. The effect of hot winds might 
be serious. é 
While a little wheat has been cut in 


South Dakota, it appears to have pre- 
maturel) ripened. However, the next 
week w ll see cutting well begun. 

Some rust damage is also reported in 
spots it) southwestern Minnesota. Other- 
wise as to wheat, the outlook in Minne- 
sota is excellent. 


While North Dakota today seems to 
promises a full crop, black rust is being 
found in places, and with wheat two or 
three wecks from maturity, it is possible 


that it might be seriously affected with 
unfavorable weather. Here again much 
depends on the weather. 

In Montana, conditions are not unusu- 
al, but promise crops of good proportions. 

Frevertck J. CLarK. 
ELEVATOR MEN’S VIEWS OF CROPS 

The following statements were ob- 
tained from Minneapolis elevator man- 
agers today (July 21) as to the north- 
western Wheat crop: 

1. Present condition of the crop is just 
about what I expected. An abnormal 
rainfall in June has never made a crop 
in this territory. I do not look for as 
good as a normal crop in Minnesota, 
North and South Dakota, 

2, We are inclined to discount the 
crop damage reports from South Dakota. 
Undoubtedly, some damage has been 
done, but we think the reports are exag- 
gerated, Believe prospects are still good 
for an average crop in South Dakota, and 
better than an average in North Dakota. 

3. Reports received Monday and _to- 
day from our agents in North Dakota 
show the wheat crop in that state to be 
even better than we expected. 


. 
Northwestern Wheat Crop 
The ached table shows the acreage and 
indicated wheat crop of the Northwest for 
1914 s prepared by the Department of 


Agriculture, and the final estimates in other 
years he figures are in millions: 
—*1914—, -—1913— 
Acres Bus Ac’s Bus’12 ‘11 ‘10 °09 
Minnesota ...4.0 62 4.1 67 67 44 64 94 
N. Dakota... 7.2 96 7.6 79 144 73 39 91 
8. Dakota 3.4 48 3.7 33 52 16 47 48 
Totals ....14.6 206 15.4 179 4263 132 150 233 
‘Preliminary government estimate July 1. 


+Trad 


stimates were 300 million or over. 
REPORTS FROM MILLS 
Mill reports written Saturday, July 
I8 or later, follow: 
\. Versteeg, Geo. C. Christian & Co., 


Redfield, S. D: AIL wheat injured, some 
by hot weather. Late wheat, especially 


velvet chaff, damaged 25 per cent by 
black rust. Cutting of early wheat now 
general, Estimated yield 8 to 25 bus 
acre; average perhaps 14 bus. - Marquis 


wheat well filled and plump. One field 


of oats threshed, yielded 50 bus acre. 
Corn best ever. 

crag Neill, Aberdeen, S. D: Some 
Wheat 


cutting begins today (July 20); 
Will he general by middle or end of pres- 
ent week. No further damage from rust 
apprehended. Damage from rust esti- 
mated about 5 per cent; from excessive 
heat, 10 per cent additional. This will 


be the total damage sustained. Berry 
will | somewhat shrunken but otherwise 
expec! it to be of good quality. Weather 
how very favorable. 

_Ex elsior Mill Co., Yankton, S. D: 
Small grain is all cut. Corn needs rain. 
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Yield: winter wheat, 12 bus acre; velvet 
chaff, 15 bus. 

Webster (S. D.) Mill Co: General ap- 
pearance of wheat crop is fine, but there 
can be no doubt something is working 
that is not just right. Some call it black 
rust. It is on the stalk, but not black; 
rather, red. It seems to be wholly a 
case of development. Some marquis 
wheat will be ready to cut in 10 days; 
blue-stem in 20 days. Corn is backward 
but has made fine progress in last two 
weeks. 

Groton (S. D.) Milling Co: Crops are 
not quite so favorable as a week ago. 
Some slight injury from black rust, but 
more we think from recent hot weather. 
Warm south wind today again, forcing 
maturity. Think late wheat will not fill 
well. What promised 20 to 25 bus acre 
will probably be reduced to about 15. 
Some cutting today in early velvet chaff 
and marquis wheat; in a week, cutting 
will be general, although some late fields 
will require two weeks to mature. 

George P. Sexauer, Brookings, S. D., 
July 19: I must still advise that consider- 
able damage has been done by black rust. 
Last three days have been nice,-cool and 
breezy, and rust certainly did not make 
much progress. Oats, barley and wheat 
are beginning to crinkle down to some 
extent, and cutting when green has to be 
resorted to. It will be a very uneven 
crop. Volga, Arlington, Holland and 
Lake Preston all report rust. What the 
damage will be, can only be brought out 
by the thresher. I feel that I am not 
exaggerating when I say that there is 
damage of at least 25 per cent. 

Madison (S. D.) Mill & Grain Co: We 
figure wheat and oats around here about 
the same as last season. Barley shows 
about 20 per cent shrinkage. Will start 
cutting wheat July 20 to 22. 

W. H. Stokes, president W. H. Stokes 
Milling Co., Watertown, S. D: Wheat is 
passing through a critical stage.’ A good 
many reports of black rust are received, 
and some of them are coming in from 
authentic sources; but from our personal 
observation, we- cannot help but think 
that the damage from black rust has been 
exaggerated. Look for a fair average 
yield of wheat throughout the state. Oats 
have been somewhat damaged by red rust. 

F. A. Grieve & Co., Parker, S. D: 
Harvest is in full blast. Started to 
thresh some rye north of us July 18. 
Reports are that quality of grain is fair. 

Grand Forks, N. D: Crop conditions 
never were better. Wheat all headed 
out. Winter rye is being cut. Wheat- 
cutting will begin Aug. 1 and be gen- 
eral by Aug. 10. Black rust has made 
its appearance in small patches of heavy 
grain, but weather is cool and bright and 
we have nothing to fear. Conditions 
ideal for filling. 


(Continued on page 239.) 





The Grain Grades Act Reported 


The Moss bill for federal inspection 
and uniform grading of grain, known as 
the grain grades act, was favorably re- 
ported to the House from the committee 
on agriculture on July 20. 

The principal provisions of this bill 
grant authority to the Secretary of Ag- 
riculture to investigate the handling, 
grading and transportation of grain and 
to fix standards of quality, etc; also, 
providing limitations for shipment and 
delivery under the standards to be fixed 
by such federal authority and a system 
of licensing to cover inspectors of grain, 
whether they be state inspectors or rep- 
resentatives of boards of trade or other 
private concerns. 

The second section of the bill embraces 
the authorization of the Secretary of Ag- 
riculture to establish uniform standards 
of grain, and the third section provides 
that the standards so fixed and estab- 
lished “shall be known as the official 
grain standards of the United States.” 

Under section 4 of the bill, provisions 
are made that, whenever standards shall 
have been fixed under the proposed law, 
no person thereafter shall ship or deliver 
for shipment through any state or terri- 
tory or to a foreign country any grain 
which is sold or offered for sale by grade 
unless the grade shall conform to those 
fixed by the official grain standards. 
There are provisos, also, for authorizing 
sample shipments and variations from 
the grades under specified conditions. 
These special shipments, however, are not 





to be certified as in accordance with the 


. Official grain standards. 


It is provided under the sixth section 
of the bill that, whenever standards shall 
have been fixed and inspection has been 
made about which a controversy arises as 
to whether the grade determined by the 
inspection conforms to the standards of 
the specified grade, appeal may be taken 
to the Secretary of Agriculture, who is 
authorized to make an investigation and 
apply tests to determine the true grade 
of the grain. : 


That part of the bill which relates to . 


the license system embodies the proposi- 
tion that no person authorized or em- 
ployed by any state, city, or by a board 
of trade, chamber of commerce, or other 
association to inspect or grade grain shall 
make certificates unless he holds “an un- 
suspended and unrevoked license issued 
by the Secretary of Agriculture author- 
izing him to inspect and grade grain for 
interstate and foreign commerce.” Pro- 
visions are made for rules and regula- 
tions to be prescribed by the secretary 
to insure the efficient execution of the 
proposed law. Fines and penalties are 
imposed for violations of the act or regu- 
lations thereunder. 





WESTERN CANADIAN CROP 


Conflicting Reports Leavé Condition in Doubt 
—Fair Rains in Manitoba—75 to 80 Per 
Cent of Average Yield Predicted 





Winnirec, Man., July 21.—(Special 
Telegram)—Seldom have crop reports 
been so varied as this week. Boosters 


claim an average yield, but pessimists 
report poor results and many good au- 
thorities claim there will not be an aver- 
age crop. It seems to be true that dry 
weather in the latter part of June did 
more damage than was at first expected 
and July rains did not do the amount of 
good alleged. Some today predicted a 
wheat ‘yield between 16 and 17 bus per 
acre for the three provinces. It is diffi- 
cult to estimate the real condition from 
the conflicting reports. It seems that in 
many districts there will be a light crop; 
is still claimed, however, that most dis- 
tricts will produce an average yield. 
Fairly general rains today in Manitoba 
will help fill out the grain. 
R. W. Morrison. 


Big Shrinkage Predicted 

Upon request for his views, W. H. Mc- 
Williams, vice-president of the Canadian 
Klevator Co., Ltd., Winnipeg, comments: 

Crop conditions in Manitoba, Saskatch- 
ewan and Alberta at present indicate 
about 75 to 80 per cent of an average 
crop. All grain on summer fallow or 
well-farmed land will make a fair aver- 
age crop with normal conditions from 
now on. All grain on old and_ poorly 
farmed land, spring plowing and stubble 
is very poor all over the three provinces, 
and in some districts will not be worth 
harvesting. 

Based on the acreage sown, 75 or 80 
per cent of an average crop will give 
yields about as follows: wheat, 160,000,- 
000 bus; oats, 175,000,000; barley, 30,- 
000,000; flaxseed, 7,000,000. 


Crops of Western Canada 
Estimates of former wheat crops of west- 
ern Canada, embracing Manitoba, Alberta 
and Saskatchewan, follow (000’s omitted): 





Crop Crop 
Acres bus Acres bus 
1913....10,531 184,550 1905.... 4,019 86,810 
1912....10,126 175,400 1904.... 3,420 57,856 
1911.... 9,800 146,509 1903.... 3,124 50,300 
1910.... 8,453 113,269 1902.... 3,625 64,000 
1909.... 6,922 119,744 1901.... 63,300 
1908.... 6,056 99,312 1900.... 17,055 
1907.... 5,015 70,650 1899. 34,830 
1906.... 5,013 94,461 1898.... .... 31,450 
Yield per acre for 1913, 17 bus; for 1912, 
18.6 bus. 
Wheat yield per acre for five years, in bus: 
1911 1910 1909 1908 1907 
Manitoba... 17.54 8.95 17.33 17.28 14.71 
S'katchewan 19.73 13.70 21.49 13.68 13.52 
Alberta..... 22.62 12.37 21.14 22.3 20.17 


WESTERN CANADA—COARSE GRAIN 
Estimates of the 
yield of Manitoba, 
berta are as follows 
age and total crop): 


coarse grain area and 
Saskatchewan and Al- 
(000'’s omitted in acre- 








lo 1913———__, 1912 1911 

Crop Crop Crop 

Acres Bus bus bus bus 
Oats..... 5,470 40 218,800 220,327 187,365 
Barley... 1,115 29.5. 32,892 31,449 33,187 
Flaxseed. 1,106 10.6° 11,723 13,300 5,425 


In 1910, the total crops were: 
630,000 bus; barley, 19,418,000; 
040,000. 

In 1909, 
720,000 
3,559,000. 


Oats, 128,- 
flaxseed, 5,- 
Oats, 160,- 

flaxseed, 


the total crops were: 
bus; barley, 29,175,000; 
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THE WEEK’S FLOUR OUTPUT 


Production of Flour at Milling Centers—Per- 
centages of Activity of Mills Compared 
with Maximum Output 

The attached table gives the flour output 
at milling centers for the last two weeks, 
with comparisons, in barrels: July 19 July 20 

July 18 July 11 1913 1912 





Minneapolis ....325,935 285,595 334,870 293,450 
Duluth-Superior 22,650 21,970 21,300 15,850 
Milwaukee ..... 12,000 14,700 16,200 37,500 








Totals ...+-360,585 322,265 372,370 346,800 
Outside mills*..148,500 ...... 132,260 

Ag’gate sprg.509,085 ..... So. eee 
St... SOU... os 21,200 14,800 22,400 19,000 
St. tawteft ..... 30,000 22,300 37,400 34,700 
Buffalo ..... +--+ 95,300 101,950 103,800 68,500 
on SE EE 15,200 16,600 13,300 15,600 
Rochester ..... 12,700 13,000 12,200 13,000 
Chicago ....... 18,275 17,000 23,000 18,500 
Kansas City.... 29,100 18,200 45,300 31,250 
Kansas Cityt...156,930 129,105 131,475 86,260 
TE: swaw cece 29,800 12,200 17,800 26,300 
Ee, ee 87,385 36,595 35,090 68,070 
Nashville** 85,340 45,745 69,705 51,060 


PERCENTAGES OF ACTIVITY 


The following table shows the percentages 
of activity of mills at various points. The 
figures represent the relation of actual week- 
ly output of flour, as reported to the North- 
western Miller, to possible output on full- 
time schedule. July 19 July 20 


July 18 July 11 1913 1912 

Minneapolis ...... 64 56 66 55 
Duluth-Superior .. 63 61 59 44 
Outside mills* .... 58 60 51 57 
Average spring.. 62 58 61 57 
Milwaukee ........ 54 64 70 66 
I | ere 54 36 55 45 
Was BONUEET woaicesns 46 37 63 60 
SPEED. setae ciad 69 74 76 50 
PEE ct beewe eee’ 84 92 79 93 
HROGMGBCOP foi eeee 64 66 61 63 
CRD ins oe wees 63 57 75 61 
Kansas City ...... 55 34 65 45 
Kansas Cit$t ..... 76 59 74 59 
>, OBS Se 62 25 37 55 
reese 70 37 56 58 
Nashville** ....... 66 37 53 40 
MPOTERS 5262005 62 56 61 56 
Minnesota-Dakotas 66 58 61 57 
Other states ...... 70 54 61 54 


*Minnesota, Dakota and Iowa mills out- 
side of Minneapolis and Duluth, average ca- 
pacity 41,000 bbls. 

tFlour made by mills outside of St. Louis, 
but controlled in that city. 

tFlour made by group of Missouri River, 
Kansas and Oklahoma mills outside of Kan- 
sas City. ged 

{Flour made by central states mills, in- 
cluding those of Toledo. 

**Flour made by southeastern mills, in- 
cluding Nashville. 

Flour .output for week ending July 18 at 
all above points shows an increase of 8 per 
cent compared with week ending July 11. 





Kansas Wheat Movement Heavy 


Kansas Crry, Mo., July 21.—(Special 
Telegram)—Light rains in Kansas over 
Sunday served to delay threshing in 
some districts but the delay is not gen- 
eral nor serious, and the movement of 
wheat to market is assuming very large 
proportions. Bidding for arrivals is 
very active, a large part of it coming 
from exporters who appear to have sold 
more heavily than was believed for ship- 
ment in July. 

R. E. Srer.ine. 





Heavy Wheat Receipts at Chicago 

Cuicaco, Iii., July 21.—(Special Tele- 
gram)—Shipping sales of wheat early 
the present week were smaller in volume 
than for some time past. Sales to mills 
were around 25,000 bus daily, sales to ex- 
porters about 300,000 bus. Charters were 
reported for 600,000 bus of wheat Mon- 
day at a %e rate to Buffalo. For two 
days Chicago wheat receipts were nearly 
2,800 cars, a total of about 4,000,000 bus. 
Cash houses are bidding le over July for 
No. 2 red winter wheat, five days ship- 
ment; 1@1%c for September shipment 
and bids for hard wheat at a little better 
premium. Prices of cash wheat and 
futures are remarkably strong in face of 
great receipts. 

C. H. CHatien. 





Black Rust Year 
The following table shows the indicat- 
ed crop of spring wheat in the Northwest 
on Aug. 1, 1904 (000’s omitted), and the 
final estimate by the government for 
that year: 
Final estimate 








—Aug. 1, 1904— -—— 1904 —— 

Acres Bus Acres Bus 

Minnesota 5,440 80,077 5,339 68,344 
North Dakota 4,568 69,890 4,567 53,892 
South Dakota.. 3,287 44,703 3,287 31,557 
TOtalsa .cseos 13,295 194,670 13,193 153,793 


It was in July, 1904, that very heavy 
damage was done to the wheat crop by 
black rust. 
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The Minneapolis flour output last week 
increased 40,340 bbls. The output (week 
ending July 18) was 325,935 bbls, against 
334,870 in 1913; 293,450 in 1912 and 294,- 
320 in 1911. 

This week, the same 
is in operation as last, though the ca- 
pacity in operation is slightly larger. 
‘The production may be increased a little. 
A year ago, it was 337,095 bbls. 

The weekly output was of the follow- 
ing per cent of the maximum capacity: 

July 19 July 20 

ouy 18 July 11 1913 1912 

Minneapolis 4 56 66 55 
Outside mills ..... 60 51 57 

As a rule, the large Minneapolis and 
interior mills reported an improved busi- 
ness last week. On the other hand, the 
smaller mills seemed to sell rather less 
flour than in the preceding week. ‘The 
business done by the larger mills ap- 
peared to range from 65 up to 100 per 
cent of current output. 

The advance in wheat seemed to influ- 
ence a considerable number of buyers to 
take flour in quantities rather larger than 
heretofore. ‘The orders coming from 
both bakers and jobbers to a greater ex- 
tent than usual, seemed to run from 
1,000 up to 10,000 bbls. With certain 
mills, sales were especially good on July 
16. It was on Thursday and Friday that 
wheat took a considerable jump and 
doubtless this induced the freer buying. 

A good many in the trade appeared to 
be impressed with the possibility of 
serious impairment of the spring wheat 
crop, and to believe in the policy of se- 
curing a moderate quantity of old-wheat 
flour. 

Sales for new-crop shipment were com- 
paratively small. When sales were made, 
it was usually at about 20c bbl under old- 
crop prices. It is possible that more 
new-crop business might be done, were it 
not that many buyers feel that it is to 
their advantage to hold off. Where bids 
are made, they are usually so low millers 
have to reject them. 

Shipping directions average very good. 

Foreign business was again light. Sales 
were of scattering lots of small size and 
chiefly of patent. A lot of 1,200 bags of 
patent was sold for new-crop shipment 
at perhaps 20c under current prices. 
Rather an unusual condition consisted in 
London bidding for second clear, new- 
crop shipment, offering within 3d of mill 
prices. 

First clear continues in brisk domestic 
demand, with prices showing an advanc- 
ing tendency. One mill today reported 
that it would advance quotations 15c per 
bbl. ‘The demand for second clear is also 
quite active, with prices strong. Some 
mills are behind in filling old contracts. 

Minneapolis and outside mills are ask- 
ing for standard patents a range of $4.45 
@4.70 per 196 lbs in wood. 


a7 . 





number of mills 


Minneapolis mills report good demand 
for all grades of millfeed, both in 
straight and mixed cars. While bran is 
not as active as it was two weeks ago, 
there is enough mixed-car inquiry to ab- 
sorb current production above contracts. 

Almost all mills made heavy sales two 
to three weeks ago and contracts in force 
will take care of the surplus output for 
some time to come. 

Resellers report a lull in the demand, 
although eastern buyers have been bid- 
ding a little more freely in the last few 
days. 

A feature of the present situation is 
the scarcity of middlings and red dog. 
Former are declared by jobbers to be 


almost unobtainable. The output of the 
latter is contracted for, but deliveries on 
these contracts are decreasing. This is 
taken by jobbers to indicate that mills 
are receiving more direct orders for red 
dog and, naturally, give preference to 
these. 

Bran is quoted by mills at $18.50 ton, 
in 100-lb sacks, f.o.b. Minneapolis; stand- 
ard middlings at $21@21.50; flour mid- 
dlings at $24@25, and red dog, in 140-lb 
sacks, at $26. 

Of the 23 Minneapolis mills the fol- 
lowing 18 were in operation July 21: 

Barber Milling Co., Cataract mill. 

Geo. C. Christian & Co.’s mill. 

National Milling Co., Dakota mill. 

Northwestern Consolidated Milling Co., A, 
C and E mills. 

Pillsbury Flour Mills Co., A, B, 
Lincoln and Palisade mills. 

Russell-Miller Milling Co.’s mill. 

Washburn-Crosby Co., A, B, C, D, E and 
F mills. 


Anchor, 


FLOUR OUTPUT OF OUTSIDE MILLS 


Special reports of 49 outside inills 
(outside of Minneapolis and Duluth), 
with a total capacity of 42,675 bbls, show 
that in the week ending July 18 they 
made 148,500 bbls of flour (representing 
668,000 bus of wheat), against 132,260 
in 1913. 

MIN NEAPOLIS-DULUTH WHEAT RECEIPTS 

Wheat receipts at Minneapolis and 
Duluth last week aggregated 1,630,000 
bus, a net increase over the preceding 
week of 37,000 bus. At Minneapolis there 
was an increase of 357,000 bus and at 
Duluth a decrease of 320,000. 

For the week ended Saturday, July 
18, receipts of wheat were as follows, in 
bushels (000’s omitted) : 

1914 1913 1912 1911 1910 
Minneapolis ..... 998 980 663 1,367 1,079 
Duluth 632 642 157 145 401 


1,630 1,622 $20 1,512 1,480 


Totals .. 
bonde d. 9 17 35 29 53 


Duluth, 


855 1,541 1,533 
and 
(000's 


TOA vise 1,639 1,639 
Elevator stocks at Minneapolis 
Duluth on July 18, in bushels 
omitted) were: 
1914 1913 1912 1911 1910 
Minneapolis. 5,804 12,870 4,141 6,781 3,375 
DUIUER .scae 578 6,915 2,773 554 1,871 


Totals ... 6,382 SE 6,944 7 335 5,246 
Duluth, b’d’d 56 240 384 93 181 


Totals - 6,438 20,025 7,328 


CROP-YEAR RECEIPTS 
Receipts of wheat in Minneapolis and 
Duluth from Sept. 1, 1913, to July 18, 
1914, were as follows, with comparisons, 
in bushels (000’s omitted) : 
1913-14 1912- 13 1911-12 1910-11 
94,687 117,347 86,323 78,410 
. 60,257 83,7 42 28,997 24,278 


Minneapolis 
Duluth .... 
201,089 115,320 102,688 

8,326 14,057 1,264 


TOC. asec 154,944 
Duluth, bonded 1,619 


Totals 159,563 209,415 129,377 103,952 


LOCAL AND PERSONAL 

This office has a call for a mill agent 
in New England who has capacity to do 
a large business. 

Chester Clarkson, of Sioux City, sales- 
man in Iowa for the Pillsbury Flour 
Mills Co., is in Minneapolis today. 

The Red Wing (Minn.) Milling Co. 
has this year operated its mill very’ stead- 
ily, running some Sundays to fill orders. 

Having retired from the Geo. Tileston 
Milling Co. as manager, William Stratton 
is open to take a position with a mill 
as manager or sales-manager. 

Jute flour sacks, the 140-lb size, are 
quoted at $90 per M, f.o.b. Minneapolis, 
a reduction of $2.50, and 100-lb size bran 
sacks at $69.50, a reduction of $1.50. 

The C. S. Christensen Co., Madelia, 
Minn., has bought the EK. W. Christianson 
elevator at Northrop, Minn., which has 
40,000 bus capacity. This gives the com- 
pany seven country elevators, 


* former 


The elevator of Jameson, Hevener & 
Griggs, St. Paul, burned last week, in- 
cluding machinery and grain. A 100x250 
foot warehouse adjoining was somewhat 
damaged, but a firewall prevented seri- 
ous loss. Loss is estimated at $40,000 
to $50,000; partially insured. 

F. H. Peavey & Co. gave a dinner at 
the Minneapolis Club to celebrate the 
payment on July 3 of the last $500,000 
note of its $2,000,000 obligation, assumed 
in 1911. F. 'T. Heffelfinger, president, 
and F. B. Wells, vice-president, repre- 
sented the firm as hosts, and present were 
about 25 bankers, commercial paper men 
and others. 

At Madelia, Minn., this week, the west- 
ern salesmen of the C. S. Christensen Co. 
are holding a semiannual meeting. At- 
tending are G. W. and H. R. Black, Lake 
Mills, Wis; E. E. Lewis and W. M. EIl- 
ward, Rockford, Ill; C. R. Hanks and 
H. R. Wilkinson, Des Moinés, Iowa; S. 
T. Einen, Madelia. Mr. Elward repre- 
sents the Crystal Milling Co., a branch 
of the Christensen company. 

Growing out of friendly rivalry, nines 
from the Pillsbury Flour Mills Co, and 
the Washburn-Crosby Co. played a match 
game of baseball at Minneapolis Satur- 
day. It took place at the league ball 
grounds and there were between 2,500 
and 3,000 people present. The two com- 
panies were liberally represented by of- 
ficers and others. ‘The score was 25 to 6 
in favor of the Washburn-Crosby Co. 
The two teams were made up as follows: 
Washburn-Crosby Co: H. C. Phettyplace, 
2b; Mac Regan, ss; G. S. Kennedy, 1b; 
R. T. Hambleton, p; D. G. Lowell, rf; 
G. C. Mariner, c; George Hayes and F. 
kK. Hobbs, 3b; G. A. Hay and W. H. 
Igou, cf; A. N. Barry, If. Pillsbury 
company: A. Olson, rf; R. Nevins, 1b; 
C. Weisman, 2b; R. E. Gove and C. W. 
Simonson, p; C. L. Kemmerer, ss; L. W. 
Catlin, cf; C. W. Healey, lf; A. W. 
Lindeke and C. S. Mellen, ¢c; R. ’s. Wood- 
worth, 3b. 

MECHANICAL DEPARTMENT 

Emil E. Knips, second miller of Con- 
solidated A mill, is away on a vacation 
of two weeks. 

Thomas Sopher, superintendent for the 
New Prague Flouring Mill Co., is in 
Minneapolis today. 

C. A. Weaver, formerly northwestern 
agent for the Avery Scale Co., is now 
associated: with E. A. Pynch & Co., mill- 
furnishers, Minneapolis. 

H. E. Clifford, head miller for the 
Foley (Minn.) Milling & Elevator Co., 
was married July 14 to Miss Angie Car- 
penter, of Sauk Rapids, Minn. 

J. C. Chambers is now head miller for 
the Western Flour Mill Co., at Daven- 
port, Iowa, whose mill is of 1,500 bbls. 
Formerly he had charge of the Moose 
Jaw mill, but when it was burned, went 
to Valley City, Mich. 

A. E. Walters, who has been head mill- 
er of the mill at Medina, N. D., has 
accepted a position to take charge of the 
250-bbl mill at Forsyth, Mont. ‘This is 
a mill in which Marcus Johnson, of St. 
Paul, is a principal, and it was with Mr. 
Johnson that Mr. Walters negotiated. 

The J. L. Willford Machine Co., Min- 
neapolis, reports orders received for its 
measuring and blending machine as fol- 
lows: Blue Earth (Minn.) Mill Co: 
Everett, Aughenbaugh & Co., Waseca, 
Minn; Capitol Milling Co., Los Angeles, 
Cal; Valley City Milling Co., Grand 
Rapids, Mich. 

N. F. Nettleton, head miller 
erett, Aughenbaugh & Co.’s mill at 
New Richland, Minn., was seriously hurt 
while in the discharge of his duties, by 
falling downstairs. At the time, he was 
carrying a heavy ladder and misstepped. 
While no bones were broken, it is feared 
that he may be injured internally. 

The mill at Morton, Minn., which was 
bought but never operated by the Morton 
Milling Co., has been taken over by the 
owner, the Morton Merchant 
Milling Co. W. H. Castle, who has been 
in charge of the Olivia (Minn.) Roller 
Mill, will again be manager of the Mor- 
ton mill. The plant is of 300 bbls capac- 
ity and will be started as soon as new 
wheat is available. 

The mill employees of L. Christian & 
Co., Shakopee, Minn., and their wives 
were entertained Sunday in Minneapolis 


of Ev- 
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by the firm and their office force. Auto. 
mobiles were furnished to bring them to 
Minneapolis, and make a visit to Minne- 
haha Falls and other points of interest 
around the city. The occasion was such 
a.pronounced success, it is the intention 
of the firm to make it an annual affair. 


WHEAT IN THE NORTHWEST 


No. 1 durum wheat in Minneapolis js 
selling at 5144@7e under No. 1 northern, 


No. 2 hard Montana wheat in Minne- 
apolis closed today at 3@3¥,c under No, 
1 northern. 

Present conditions point to a large 
percentage of the lower grades of wheat 
in the Northwest, next crop. 

Interior mills own quite a little eleya- 
tor wheat in Minneapolis, and they are 
ordering it out as needed. 

Minneapolis today (July 21) reccived 
195 cars of wheat, against 159 in 1913; 
Duluth 209, against 120 a year ago. 

Local wheat stocks have decreased 
575,000 bus in three days. The total 
today (July 21) was about 5,229,000 bus, 
against 12,870,000 in 1913. 

Minneapolis mills last week ground 
approximately 1,467,000 bus of wheat. 
Receipts less shipments were 396,000 bus, 
against 384,000 more in 1913. 

The average pricé paid to farmers in 
the Northwest for No. 1 northern wheat 
today (July 21) was 80c, an advance of 
3c for the week; No. 2 northern, 78¢; 
no-grade, 65¢. 

Dealers in Minneapolis expect to sve a 
squeeze in July wheat before the expira- 
tion of that option. Some say they would 
not be surprised if July should sell at 
10c over September. 

Considerable Nebraska wheat is arrivy- 
ing at Minneapolis on consignment, and 
usually a few’ cars of soft wheat are 
carried over on track daily. Prices asked 
ranged from ¥,c under Chicago Sepiem- 
ber to 2c over, according to condition 
and color, 

One Minneapolis milling company 
would run stronger were it not that it is 
difficult to get good spring wheat al the 
current premium. The feeling is that 
good spring wheat will be comparatively 
scarce and command high premiums be- 
fore new-crop grain. is available. 

CEREALS AND FEED 

Flour middlings are very scarce. 

Mill and elevator screenings are «ull, 
with supplies limited. 

Mixed feed is quoted at $26.50@ 2.50 
ton, in 100-lb sacks, f.o.b. Boston. 

Brokers report a sharp demand _ for 
linseed oil meal in the last week. 

Season bran is held by brokers at 
$22.50@22.75 ton, in 100-lb sacks, 1.0.b. 
Boston rate points. 

The first’ car of new-crop rye was re- 
ceived in Minneapolis today. It cme 
from Wabasso, Minn., was of good qual- 
ity and sold at 57c bu. 

While brokers have reduced maxiiium 
asking prices on bran 25c ton since July 
14, they have advanced flour middlings 
50@75e and red dog 25c. 

The good demand for red dog in mixed 
cars has caused lighter deliveries {rom 
mills on contracts. Brokers say they are 
not getting enough to fill orders wit). 

The Fredman Milling & Mfg. Co. has 
opened a shop at 627 Fifth Street North, 
Minneapolis. ‘The company makes «ar! 
ny pearl wheat and ore f yrits. 
N. L. Fredman is manager, and B, Hrier 
re and millwright. 


TRANSPORTATION AND FREIGHTS 

The Traffic Club, of Minneapolis, ield 
its third annual picnic at Parker’s Like, 
Minn., July 18. 

Forty-nine “outside” mills last week 
shipped 1,655 bbls of flour to forign 
countries, against 1,075 in 1913. 

Lake-and-rail rates on flour quote« by 
agents from Minneapolis in cents per 100 
Ibs, July 21, were for prompt shipment 
(14 days): Aberdeen, 37.50; Amsterc im, 
30.50; Antwerp, 36.50; Belfast, 34.50; 
Bristol, 36.50; Bremen, 31.50; Baltic ba- 
sis, 37.50; Christiania, 39.50; Copenhayen, 
39.50; Dublin, 35.50; Dundee, 37.50; 
Glasgow, 33.50; ‘Hamburg, 31.50; Hull, 
34.50; Leith, 34.50; Liverpool, 31.50; 
London, 32.50; Manchester, 31.50; New- 
castle, 37.50; Rotterdam, 29.50; South- 
ampton, 34.50; St. John’s, N. F., 35.5v. 
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Last week’s situation in the flour trade 
was substantially unchanged from that 
which has prevailed throughout all of 
July to date. Domestic flour buyers con- 
tinue to hold out of the market in expec- 
tation of lower prices, and their bids, 
when they bid at all, indicate that they 
anticipate buying at 25¢ per bbl under 
values. 

















present 


Millers, on the other hand, are rather 
firming up prices; and quotations on 
flour, 1 that wheat is actually moving 


in volume at a fairly well-settled 
price, ave higher than they were three or 
four weeks ago when millers were basing 


them on their market guesses rather than 
upon a a figures of wheat cost. To- 
day, fe millers are disposed to discount 
actual present wheat values, while many 
are quoling only at good margins over 
current wheat prices, because of the 
danger of a more pronounced rust scare 
from the Northwest. 

It w hoped that this latter news 
would stimulate the interest of buyers, 
but its effect was actually slight. 


Prices on flour are generally based on 
$3.10@ 3.20 net, bulk, Kansas City, for 
full straights. This applies on large east- 
ern business and on export sales. Some 


millers are, of course, willing to dis- 
count these figures moderately. Offers 
to New York and other eastern centers 


are around $3.85@4, jute, delivered, in- 
cluding commission, but there is little 
or no business at the price. 

Cables are moderately active, but the 
business is not now of large volume. 
Bids from United Kingdom markets tak- 
ing about London rate are around 22s 6d 
@23s 3d. The Continent pays rather 
better prices, particularly on clears, but 
many millers are well sold up on the 
latter-named flour, 

* * 

Feed is an uncertain market. There 
is not inuch demand, but millers are quite 
well sold up for the present, and are not 
pressing sales at current bids of 84@85c, 
sacked, for bran, Kansas City. 

* * 

The wheat movement is well under 
way. In central Kansas the price to 
farmers is 62@63c. Here at Kansas 
City a milling mixture is worth 74@76c. 


KANSAS CITY OUTPUT 


The following table shows the flour 
output of all Kansas City mills, repre- 


senting « weekly capacity of 53,100 bbls, 
as reported to the Northwestern Miller: 

Flour Pet. of 

output activity 
WR WOO viseninveessine’ 29,100 55 
Week | WU Pvakccdcd oak 18,200 34 
Year oavkeee aaa 45,300 65 
Two ® MR aihansiels 31,250 45 


'TARVEST ALMOST COMPLETED 


Favorable weather last week enabled 
farmer to complete all late wheat-cut- 
ting and harvest is now practically fin- 
ished all hard winter wheat territory, 
extending into Nebraska. 

Threshing is under full headway in 
all districts, and the movement of wheat 
to market is heavy. Threshing, however, 
'S not going to be rushed in Kansas and 
Nebrask a, and a quite unusual amount 
Of Wheat has been and is being stacked. 

G¢ WHEAT QUALITY CONFIRMED 


Earlier reports of laboratory and mill- 


Ing tests of the new wheat are being 

steadil confirmed by later and more ex- 

hausti baking tests on the new flour. 

be quality runs better than last year, 
1 


? tter than normal gluten content 
OF good quality. The moisture content 








is about normal as compared with the 
unusually dry wheat of last crop. 


THE MILL LABOR SITUATION 


The two Kansas City mills on the West 
Side which closed down three weeks ago 
following a demand, made through a 
mill workers’ union, for an eight-hour 
day, started up early last week with new 
crews. All of the old men were dis- 
charged in reply to the union demand. 
The mills ran 12 hours a day through 
last week, but no attempt at night-run- 
ning was made. 

The former employees are picketing 
the plants and trying to make trouble 
for the new men. One or two of the lat- 
ter were attacked and beaten up. The 
authorities are furnishing insufficient 
police protection, and the millers last 
week filed suits against the city under a 
Kansas statute which makes cities re- 
sponsible for damage done through mob 
violence. It is believed that the danger 
of being forced to settle a large bill for 
damages may cause the city to supply 
better protection to the mills. 

An incident of last week was that the 
union called out = men in the Crosby 
mill, at Topeka, Kansas, which is being 
operated by The Southwestern’ Milling 
Co., of Kansas City, under lease pending 
completion of its new Kansas City mill. 
The union leaders said the men were 
called out because the Southwestern 
company had refused to state what ac- 
tion it would take on the eight-hour day 
when it started its Kansas City mill. A 
new force was secured for the Topeka 
plant and it is being operated. 


CALIFORNIA RATES CASE REOPENED 


The Interstate Commerce Commission 
last week announced the reopening, for 
further argument, of the Kansas-Cali- 
fornia flour rates case. This case grew 
out of the attempt of transcontinental 
lines to advance rates from Kansas to 
California common points from 65 to 75c 
per 100 lbs, as compared with a wheat 
rate, not advanced, of 58c per 100 lbs. 
Objection was made by Kansas millers 
and, after several hearings, the commis- 
sion refused carriers permission to make 
the advance. Pending new argument of 
the case, the 65c rate is to stand. 

The commission has extended the time 
within which railways may file tariffs 
covering the reductions recently ordered 
in flour rate to Arizona to Oct. 1. The 
original order required that the new 
rates be made effective Aug. 1. 


KANSAS 


The Kansas Flour Mills Co. last week 
purchased the property of the Good- 
lander Milling Co., Fort Scott, Kansas. 
The mill is of 600 bbls capacity, with a 
200-bbl corn meal mill in connection, and 
is regarded as one of the best equipped 
plants in Kansas. Three years ago it 
was completely rebuilt by the Good- 
lander company, but following the en- 
largement of the plant, that concern did 
not do well and finally decided to sell the 
property to the Kansas company. It will 
be operated as the “Goodlander Mills.” 
Fort Scott is in a soft wheat district and 
it is probable that the mill will be prin- 
cipally operated on that variety of wheat. 

The Kansas Flour Mills Co. now owns 
and operates mills at Kansas City, Mo., 
at Enterprise, Great Bend, Anthony, 
Kingman and Pratt, Kansas, and Chero- 
kee, Okla. 

E. C. Merton, formerly located in the 
Northwest and more recently manager of 
the Updike Milling Co., Omaha, will be 
manager of the new concern. 


FLOUR MILLS CO. EXPANDS 


SOUTHWESTERN MILLS 


The following table shows the flour 
output, as related to full grinding, of 
about 50 representative mills of Nebras- 
ka, Kansas, Missouri and Oklahoma, out- 





side of Kansas City, as reperted to the 
Northwestern Miller: 
Flour Percent- 


Weekly output age ac- 
capacity for week tivity 
Last week ...... 207,810 156,930 76 
Week previous .. 217,350 129,106 59 
Wee Ge ceccceves 177,720 131,474 74 
Two years ago... 145,410 86,259 59 


Export shipments by reporting mills 
were 13,569 last week, 9,377 the week 
previous, 6,601 a year ago and 607 two 
years ago. 

Out of 46 mills reporting, 14 report 
domestic business good, 
slow and quiet. 

Some foreign business is reported, but 
cables are about 6d too low. However, 
export business is more active than east- 
ern domestic and at relatively better 
prices. 

NOTES 

The Canton (Kansas) Milling Co. is 
putting in a new engine and will supply 
power for city lighting service. 

Arthur C. Stern, of the sales depart- 
ment of the Wells-Abbott-Nieman Co., 
Schuyler, Neb., returned to Schuyler last 
week after 10 days spent in Kansas City. 

Frank Hill, formerly one of the own- 
ers of the Aulne (Kansas) Milling Co., 
has purchased the Rock Island elevator 
of the Canton (Kansas) Milling Co. and 
will operate it. 

L. J. Nettleton, of Haigler, Neb., has 
purchased the mill and business of the 
McCook (Neb.) Milling Co. His son, 
W. L. Nettleton, until recently in the 
automobile business at Lincoln, Neb., wil 
be active manager. 

F. E. Goodrich, wow nage 3 of the Shaw- 
nee Milling Co., Topeka, Kansas, was in 
town Saturday buying a main drive belt 
to replace a veteran belt he regards as 
having earned honorable retirement. ‘The 


belt, 32 inches by 76 feet, has given serv- 


ice for 16 years. 

On account of inability to secure rep- 
resentation from all interested steamship 
lines, the proposed conference between 
southwestern millers and Gulf steamship 
interests has been postponed until Sep- 
tember. It was intended to have the 
conference this month. 

R. W. Arndt last week announced his 
withdrawal from the Burlington (Kan- 
sas) Water Mills, of which he has been 
manager for the past year. The business 
will be continued by A. C. Moses and 
Earl Moses, owners of the mill. Mr. 
Arndt has taken a lease on the mill of 
Patterson & Son, Smithville, Mo. ‘The 
mill, which is located about 18 miles from 
Kansas City, has a capacity of 150 bbls 
and grinds soft winter wheat. 

The Red Star Mill & Elevator Co., 
Wichita, Kansas, has engaged the serv- 
ices of Guillermo Davids, formerly of 
Santiago de Chile, S. A., to take charge 
of the development of its business in 
Central America. Mr. Davids will leave 
shortly for that field. It is probable that 
a branch of the Red Star company will 
be opened at Panama. O. F. Oleson, 
sales-manager of the company, has been 
spending a fortnight visiting in Kansas 
City. 

Ernest Reiner, of Illkircher Muhlen- 
werke Actien Gesellschaft, Strassburg, 
Germany, spent several days of last week 
in Kansas City, and left Friday for a 
visit to Gulf ports, following which he 
will travel through the Northwest and 
into Canada, Mr. Reiner is principal 
wheat buyer for his company, which op- 
erates nine mills in Germany and France, 
with a combined capacity of about 19,000 
bbls per day. The Strassburg mill has a 
capacity of about 7,000 bbls. 

C. V. Topping, secretary of the South- 
western Millers’ League, was last week 
advised by the Department of Agricul- 
ture at Washington, that the statement 
of net weight on a firmly attached tag 
would be construed as proper compliance 
with the federal net weight law. The 
phrasing of the feed weight statement 
adopted by the Southwestern league is 
“100 lbs when packed,—guaranteed 99 lbs 
net.” Sacks so marked are packed 100 
Ibs gross. Some mills, however, are mere- 
ly branding their sacks “99 Ibs” and sell- 
ing and invoicing their feed “per sack.” 


OKLAHOMA 
The week registered temperature up to 
109 degrees, equal to the highest of last 
year. There was no rain in the state, 





19 fair and 6 
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but on Thursday the temperature fell, 
due to rain in the north and north winds. 
the corn suffered probably 50 per cent. 
Best-posted observers say one or two 
more days would have taken it all. Kafir 
looks well, and a rain or further freedom 
from the hot wind for a week or 10 days 
will make a fair crop. 

Wheat continues to pour into country 
elev ators, and the price remains the same 
as all’through the season; that-is to say, 
about 64c to the farmer. 

The demand for flour is a little broader 
but not much. Oklahoma dealers are 
not buying anything to speak of. A few 
Oklahoma jobbers have taken lots of 5 
to 10 cars. Southeastern dealers have 
just begun to buy known brands, and a 
few sales have been made at a close 
figure. 

Millfeed is stronger and prices are ad- 
vanced about 3c per sack. New Orleans 
and the Southeast are sending in heavy 
bids and the demand is far ahead of the 
supply. Shorts maintain a difference of 
25@28c over bran. 

With no letup in farmers’ deliveries, 
and the fine weather, millers are selling 
freely. Export flour offers to Oklahoma 
points are a little below the value of the 
wheat for export. 


WICHITA 

The flour trade situation affords little 
reason for dissatisfaction, according to 
local millers. Importers continue to show 
a healthy interest in southwestern flours, 
with a moderate business resulting right 
along. Eastern buyers are reported to 
be less confident of the soundness of 
their theory that values will go lower, 
and bids from that direction are nearer 
to mill ideas, though little business has as 
yet resulted. 

Perhaps the most unsatisfactory fea- 
ture of the southwestern and central 
states trade is the disposition of a few 
mills to quote flour prices showing radi- 
cal reductions from the old-crop basis. 
While leading mills are selling best pat- 
ents at around $4.20, delivered Missouri 
River rate points, there are reliable re- 
ports of sales at 30@40c under this basis. 


The demand for feed, particularly 
bran, shows much improvement, with 
prices up about 5c over a week ago. 


Hot, dry weather over the Southwest and 
in the central states is largely respon- 
sible. ‘ 

WHEAT OFFERINGS BELOW EXPECTATIONS 

While there is a liberal movement of 
wheat to the Gulf ports, the volume of 
this business is not as large as had gen- 
erally been expected, considering the size 
of this year’s crop. This is partially ex- 
plained by the recent rains, which de- 
layed threshing operations, but in a 
larger measure, perhaps, by the wide- 
spread disposition of farmers to stack 
their wheat instead of marketing at once. 
Especially is this true in central and 
southern Kansas, where the farmers are 
as a rule comfortably fixed in a financial 
way. Doubtless a larger proportion of 
the crop will be marketed immediately 
in the more western counties, where pre- 
ceding crop failures render it necessary 
to raise money at once. 

Arrivals at the Wichita Board of 
Trade ran well below the volume received 
on corresponding days a year ago, 
though exceeding 100 cars on two or 
three days. Many of the samples ex- 
hibited grade No. 3 or No. 4, usually on 
account of being tough, though some 
lack weight. Choice dark wheat from the 
new crop is not yet plentiful, a larger 
percentage being expected as the move- 
ment from the more western counties in- 
creases. Best samples, showing a fairly 
dark color, bring around 76@77c, Mis- 
souri River basis. 

HOT WEATHER FOR THE GROWING CORN 

Extremely high temperatures were 
registered throughout the Southwest last 
week, and on Wednesday and Thursday 
intensely hot winds prevailed. Cooler 
weather followed on Friday and it is 
thought that corn escaped injury as far 
south as the Kansas-Oklahoma line. Re- 
ports from Oklahoma and Texas stated 
that corn was firing, and rain was urgent- 
ly needed. 

* * 

L. S. Meyer, of John F. Meyer & Sons 
Milling Co., Springfield, Mo., called on 
members of the local grain and milling 
trade last Wednesday. 
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The flour output of the Chicago mills 
for the week ending Saturday was esti- 
mated at 18,275 bbls, or 63 per cent of 
capacity, compared with 17,000, or 57 per 
cent, a week ago, 23,000, or 88 per cent, 
in 1913, and 11,250, or 45 per cent, in 
1912. 

Business with the Chicago millers 
showed some gain last week over a week 
ago. The same can be paid of the flour 
trade locally, although/ there are some 
millers’ agents and brokers whose book- 
ings are slim. This applies mainly to 
those who anticipated a good volume of 
sales of Kansas and hard winter wheat 
flours. ‘These flours continue to be slow 
in moving, due to two leading factors: 
one is the firmness of most mills on their 
top grades and the other that the buyers 
hope for quotations to be redueed to a 
lower level, or equal to what they were 
when the crop was assured. 

Most Chicago bakers contend that the 
midsummer trade is less in volume than 
it has been for some time. ‘This is at- 
tributed to the large number of people 
who are on their vacations and the lesser 
amount of food consumed during the 
warm weather. One feature in the bak- 
ery trade that has improved is the tone 
of credits. Flour jobbers state that the 
smaller and medium-sized bakers are 
meeting their obligations more promptly 
than they have for several months. 

\n occasional quotation on new spring 
wheat flour is made, but there is no uni- 
formity in the range of values. One job- 
ber claims to have had 95 per cent pat- 
ents offered by «a Minnesota — mill, 
September delivery, as low as $3.85, jute, 
net the mill. This is but a trifle less 
than for old flour. In facet, some mills 
are quoting $4@4.10, jute, for full pat- 
ents. Chicago millers find that they can- 
not offer for much less than $4.20, jute, 
for patents, with wheat 1l2c over 
July. 


cash 
The millfeed situation has improved 
materially. Most grades have advanced 
HO@T5e per ton, and the inquiry is much 
better. As to rye flour early buying has 
not started, as many of the 
quoting new flour about the 
old. Within the next week or 
new flour should be arriving. 
Soft winter wheat millers are anxious 
for business. They are making a strong 
effort to obtain orders through their local 
representatives or personally. One good 
factor in this connection is that values 
have not been reduced so low that profit 
sight of. The larger cracker 
making bids for round 
lots on patents, it is stated, as their 
stocks generally are small, but millers 
are not accepting trade that shows no 
margin of profit to them, 


same as 
10 days 


is lost 
manufacturers are 


NOTES 


Charles I’. Rock, of the Industrial Ap- 
pliance Co., spent a part of the week 
among millers in the eastern states, 

P. P. Croarkin, flour broker and mill- 
ers’ agent, left Friday for Paw Paw, 
Mich,, with his family, for a two weeks’ 
vacation. 

The mill of the Corn Products Co. at 
Granite City, IIL, which has been idle 
for some time, was placed in operation 
last week. 

The first cars of new spring wheat on 
the crop arrived Thursday, They grad- 
ed No. 4 mixed and contained more or 
less winter wheat. 

The Schulze 
amendment to 


Baking Co. filed an 
its charter with the sec- 


millers are - 


retary of state last week, increasing its 
capital stock from $1,200,000 to $5,000,- 
000, 

New rye grain began to arrive in Chi- 
cago early last week, which is the earliest 
marketing in many years. The weather 
conditions were extremely favorable in 
Wisconsin for threshing. 

The state department at Springfield, 
Ill., announced early in the week that 
awards on flour amounting to 6,000 to 
7,000 bbls would be made on Thursday. 
So far the awards have not been an- 
nounced, 

A_ record-breaking number of cars of 
wheat were inspected in Chicago Tues- 
day. James EK. Quan, chairman of the 
commission of the Illinois Publie Utili- 
ties, stated that on Monday there were 
1,106 cars to reach this market. 

I’. W. Lothes, for many years active in 
the flour trade, has for some weeks been 
confined to his home by illness. , He is 
improving and is able to be out of doors 
a part of each day. He hopes to be 
calling on his trade again shortly. 

Francis EK. Walsh, a former oat miller 
at Chicago, now with the Utah Cereal 
Food Co., Salt Lake City, Utah, advises 
that plans are being made for the new 
cereal plant this company is to build. 
Rolled oats will be the principal product. 

J. W. Cain, sales-manager for the 
Wellington (Kansas) Milling & Elevator 
Co., spent the last two days of the week 
in this market. He is very enthusiastic 
over the possibilities of trade on the new 
crop, especially on account of the quality 
of Kansas flour. 

K. B. Boyd, who was recently made 
manager of the transportation depart- 
ment of the Chicago Board of Trade, 
succeeding W. M. Hopkins, has resigned, 
and will be succeeded by J. S. Brown on 
Aug. 1. Mr. Brown has been general 
freight agent of the Illinois Central Rail- 
road, 

A Montana miller called on the Chi- 
cago trade last week, after having visited 
buyers of flour along the Pacifie Coast 
from California to Oregon. In comment- 
ing on the trade conditions he said that 
Kansas and hard winter wheat millers 
are making a strong effort to sell their 
products along the southern coast. 

The various railroads operating in the 
western states, with headquarters in Chi- 
cago, have given out some very interest- 
ing figures of late as to the large number 
of cars of grain handled on the new crop. 
One line says that during June there 
were 106,627 cars of freight, mainly 
grain, carried, as compared with about 
100,000 a year ago. 

Walter Fitch, one of the best-known 
grain men in Chicago and an ex-president 
of the Chicago Board of Trade, died 
Thursday at his former home, Eau 
Claire, Wis., where he had gone for a 
few days’ rest. Mr. Fitch came to Chi- 
cago in 1898 and engaged in the grain 
business. At the time of his death he 
was the head of Walter Fitch & Co., his 
two associates being J. H. Ashum and 
W. K. Mitchell. 

C. W. Dilworth, for about 14 years 
with the Washburn-Crosby Co., has_re- 
signed his position as its Chicago repre- 
sentative and is to engage as a flour 
broker and millers’ agent in this market, 
with offices in the 
Mr. Dilworth began with the Washburn- 
Crosby Co, in its offices in Minneapolis 
and was advanced to manager of its St. 
Louis business; later he went to Indian- 
apolis and for some time has been located 
at Chicago, where he has made a large 
acquaintance among the flour jobbers and 
bakers. 

Members of the Chicago Board of 
Trade voted Thursday on an amendment 
to the rules of the association, whereby 


Marquette Building.” 


railroad receipts for grain will be made | 


uniform, and good collateral at the banks. 
The vote carried by a majority of 366. 
This applies to the “rule making grain in 
cars deliverable on contracts during the 
last three days of the month. The presi- 
dent of the Board said the rule will not 
be retroactive in its application to out- 
standing contracts covering grain now or 
soon to be in transit. The officers have 
fixed Aug. 1 as the date when the 
amended rule will become operative. 


WISCONSIN 

Mitwavkeg, W1s., July 20.—The flour 
production of the Milwaukee mills, with 
a capacity of 22,800 bbls, was 12,000 bbls 
last week, representing 54 per cent of 
capacity. The previous week, mills with 
a capacity of 22,800 bbls turned out 14,- 
700, or 64 per cent; a year ago, 16,200, 
or 71 per cent. 

Flour prices were reduced 5c last week, 
Milwaukee millers quoting choice city 
brands of hard spring wheat patent on 
the basis of $4.70@4.95 in wood. There 
was only a moderate trade. A moderate 
premium will be asked for old-wheat 
flour. 

Clears continue in good demand and 
prices have been firm on the basis of 
$3.70@3.80 in jute. Mills are sold ahead, 
with plenty of loading orders on hand. 
The domestic trade took all manufac- 
tured. 

Kansas straights were quoted on the 
basis of $3.75@3.90 in cotton, Business 
continues quiet. Most of the bakers are 
supplied. Jobbers bought moderately 
well. 

Rye flour unchanged, although the cash 
market was up 1@2c. Millers did not 
advance their price and expect to hold 
the market steady until new rye’ is of- 
fered, which will be in a week or 10 days. 
The demand continues light and only 
scattering orders were received from the 
East and middle states. Local business 
quiet. Mills ground what the trade re- 
quired. 

Corn meals were strong and _ higher, 
white being quoted at $1.80 and yellow at 
$1.70 in 100-lb sacks. The demand was 
fair. 

The millfeed market was easier for 
bran, which was offered at 25c per ton 
less than the early part of the week. 
Middlings and red dog were strong; the 
latter advanced 50c per ton and was 
scarce. Brewers’ dried grains advanced 
50¢ per ton. The demand was fair for 
prompt shipment. Offerings from the 
Southwest were free and quotations low- 
er than the early part of the week. Ship- 
pers have good ‘supplies on hand, bought 
at low prices and are able to realize 
good profits on these early purchases. 
There was a good eastern demand early 
in the week, but later the demand feil 
off. Transit feed sold readily and ship- 
pers are about cleaned up on stuff east 
of Buffalo. The state trade in millfeed 
was fair in mixed cars with flour. Heavy 
feed was in best demand. 

Choice milling wheat continues in ex- 
cellent demand. Receipts have been 
light, but millers have moderate supplies 
of choice on hand. Top price paid for 
No. 1 northern was 92c. 

Car receipts of grain for the week were 
20 wheat, 167 corn, 97 oats, 73 barley, 9 

rye, 4 flaxseed. 





WISCONSIN CROPS 
State estimates of crop conditions as 
of July 1 are as follows: winter wheat, 
northern division, 95.7; central division, 
94.6; southern division, 97.4 per cent; the 
general average for the state being 95.9 
per cent, compared with 95.4, the general 
average condition reported June 1. The 
condition of spring wheat in the northern 
division 95.6 per cert, central division 
94.3, southern division 96.1; the average 
condition for the whole state being 95.3 
per cent, compared with 96.6 per cent on 
June 1. The general average for the 
state for barley 97.6 per cent, compared 
with 96.7 on June 1. The general average 
condition of oats is better than reported 
June 1. The general average for cofn 
on July 1 was 94.6. 


NOTES 
A branch office will be opened in Mil- 
waukee Aug. 1 by Henry Rang & Co., 
Chicago. 
S. W. Tallmadge, a member of the 
Milwaukee Chamber of Commerce since 
1863, died last week. H. N. Wuson. 
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HEAD OF THE LAKES 


Dutvutu, Mrxn., July 20.—The central 
states and local trade bought flour last 
week on the bulge in wheat, but the large 
eastern buyers show no sign of changing 
their waiting policy. That their stocks 
are low is indicated by shipping instrue- 
tions received. Trade is very dull. Old- 
crop prices are not attractive and new- 
crop quotations are considered too high, 
though 15@20¢ bbl under old-crop prices 
for patent. Old and new clear quota- 
tions are not materially different. 

Interest among importers is broadep- 
ing, but their ideas as to prices are too 
low for much business. Small lots have 
been worked for distant shipment. 

Durum flour is dull. To test the views 
of the trade the local mill offered new- 
crop flour at 10c bbl lower than old, but 
sold none. Shipping directions are good, 

A fair inquiry for new-crop rye flour 
from eastern buyers has developed. \V hile 
some sales are reported at very low fig- 
ures, local mill is not offering new crop 
as yet. : 

Duluth-Superior- mills last week inade 
22,650 bbls of flour, or 63 per cent of 
capacity, against 21,970 bbls, or 6! per 
cent, the previous week, and 20,300 bbls, 
or 59 per cent, a year ago. 

Millfeed, which was so good a week 
ago, is now dull, with buyers indifferent. 
Prices are unchanged, but show « ten- 
dency to weaken. Transit stuff is jot in 
demand. 

NOTES 

A shipment of corn made Saturday 
exhausted the supply here. 

H. S. Newell, of Standard Graii Co, 
has returned from the Pacific Coast 

George E. Pierce, of the Monarch: Ele- 
vator Co., of Buffalo, was here July 17. 

The strong eastern demand at Duluth 
for wheat, and the steadily decre:sing 
supply, has led to the shipment of some 
grain from Minneapolis to Dulut!) for 
lake shipment. 

Closing prices of bonded grain a! Du- 
luth, duty unpaid, today, were, per bu: 
wheat, No. 1, 9014c; No. 2, 88\,¢: No. 
3, 86144c; No. 3 barley, 42c; No. 4 birley, 
40c; No. 1 northwestern flaxseed, $1.16'),; 
No. 2 Canadian white oats, 371,c¢. 

A. G. Thomson, of Montreal, brother 
of A. Thomson, was here last week 
on account of the serious condition of 
the latter’s son, Adam. While the young 
man was being brought from New \Mex- 
ico he was stricken with appendicitis 
and had to be removed from the train at 
Kansas City for operation. He is now 
improving. 

Cash No. 1 northern wheat 
is unchanged at 4c over July; to «arrive 
in July, July price; to arrive by \ug. 
10, 2c over September. No. 1 durum on 
track and to arrive in July sells at July 
price, and to arrive in 20 days a! 2¢ 
over September. No, 1 flaxseed is un- 
changed at 2c under September. (ats 
are %c higher, rye unchanged and bvrley 
3@5c lower. 

Line boats are carrying practically all 
grain that goes out now, and at le bu, 
Duluth to Buffalo. Stocks of all grains, 
except flaxseed, are so light that is 
nearly impossible to get large cargocs al 
any rate. For first half of September, 
14%,¢ is quoted; last half September ind 
first half October, 114¢; first hal! ot 
November, 154¢. A few charters vive 
been made for fall. 

Ames-Brooks Co: Export busines. in 
wheat last week decreased in volum« 
advance in American prices not being 
lowed abroad. There is a great de: 
nervousness in foreign markets regar« 
the development of — wheat « 
We anticipate a good foreign dem: 
but hardly enough to absorb the vo! 
of offerings which have been made 
America lately. Shipments under 
contracts will probably cause 
weakness abroad. 


on track 


j 


F. G. Cariso 





An overheated boiler in the plan 
the Nashville (Tenn.) Bread Co. start 
a fire which damaged the cake and bre: 
department to the extent of $5,000. 
was covered by insurance. 





United Kingdom official report refi 
ing conditions to July 1, gives the cordi- 
tion of wheat 101 per cent and oats ‘4. 
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The demand for flour last week was 
somewhat varied. Some mills reported 
good business, while others found it very 


dull. \lthough no round lots were 
booked, ‘he total volume of business was 
good. ‘Jie advance in the wheat market 
caused sone buyers to book their require- 
ments for the next 60 days. Millers have 


been firin in their asking prices and ad- 
vanced juotations 10@15c per bbl. Most 


mills have fair quantities booked and, 
from tlh« way orders have been received, 
buyers sre evidently of the opinion that 
prices o) both hard and soft winter 


wheat flours are about as low as they 
will be on the crop. 


Althoich no large lots have _ been 


booked ‘or export, the volume of busi- 
ness, es vecially in soft winter wheat 
flours, ls been satisfactory. Both the 
United \\ingdom and the Continent have 
purchase| fair-sized lots. The demand 
from Coutral America and the West In- 
dies ha- also shown a decided improve- 
ment since a week ago, and a fair vol- 
ume of business was done. 
. + 
The market for millfeed has been dull. 


Damage reports received of the growing 
corn have not induced jobbers or dealers 
to buy for deferred shipment, and the de- 


mand for feedstuffs has been mostly 
local or from the Southwest. Eastern 
huyers show no disposition to follow the 


recent advance, 
WEATHER AND THE HARVEST 

The weather has been all that could 
he desired for harvesting throughout 
Missouri and southern Illinois. Thresh- 
ing returns vary somewhat, but indicate 
that yields will be above expectations. 
The quality is excellent. 

Following is the gist of reports re- 
ceived as to threshing and grade condi- 
tions: (Quality excellent; yield 17 to 18 
hus per acre... Quality good, 15 to 22 bus 
per acre Yield fully 20 bus per acre... 
Average | about 10 bus...About 75 a 
cent of normal crop, quality excellent. 
Domestic trade excellent. ..Not snappy. 
but improved demand.. Quiet. .. Slowly 
improving, still lacks vim...Very much 
improved..,Somewhat better. ..Good... 
Export good...Fair volume of business 
done but only in small lots...Demand 
not quite as good as a week ago. . . Fair. 

Mills included in the above reports are: 


Blake Milling Co., Edwardsville, Ill. 


Cairo Milling Co., Cairo, Ill. 

Highland Milling Co., Highland, I11. 
Kehlor Flour Mills Co., St. Louis, Mo. 
Koenigsmark Mill Co., Waterloo, Ill. 
Lexington Roller Mills, Lexington, Ky. 
Ma jest Milling Co., Aurora, Mo. 

Ph. Lebanon, III. 


feffer Milling Co., 
h. H. Postel Milling Co., 
ico, P. Plant Milling Co., St. 


Mascoutah, Ill, 
Louis, Mo. 
FLOUR OUTPUT 
The flour output of the St. Louis mills 
for the week ending July 18 was 21,200 
bbls, represe nting 54 per cent of capac- 


ity, compared with 14,800, or 36 per cent, 
the previous week, 22,400, or 55 per cent, 
a year avo, and 19, 100, or 45 per cent, in 
1912. i.ast’ week’s output of outside 
mills with a weekly capacity of 60,300 
bbls the product of which is sold from 
St. Louis was estimated at 30,000 bbls, 
or 46 per cent, compared with 22,300, or 
37 per cont, the previous week, 37,400, or 
63 per cent, a year ago, and 34,700, or 60 
per cen!, in 1912. 

G. I} llonig has sold his bakery at 
Freder ‘sburg, Va., to Charles Young, 
of Ann polis, Md. Mr. Hellonig, a baker 
re! 23 years, accompanied by his wife, 
July 29 sails for Ge rmany on the steam- 
ship Fr cdrich der Grosse. 





LOUISIANA 

New Orveans, La. July 20.—Flour- 
buying last week showed more life, and 
a considerable amount was placed for 
immediate shipment. There were some 
sales for August-September, but the 
trade was careful not to overstock, and 
business, while showing an improvement, 
is far behind the average for this season 
of the year. This can be accounted for 
by the fact that the sugar section is tak- 
ing very small quantities of flour, while 
formerly it was the best buyer. 

Kansas mills were somewhat stronger 
in asking values last week, although many 
were willing to accept counter offers; 
nevertheless, prices showed up 10c per 
bbl over values a week ago. Early last 
week several mills seemed anxious to un- 
load and were willing to accept $3.55@ 
3.60 for best stencils, but the normal quo- 
tation at the close was around $3.60@ 
3.65, and several mills quoted as high as 
$3.75. Straights were quoted at $3.50@ 
3.55, all basis cotton sacks. Oklahoma 
mills seemed anxious for business, but 
values in many instances were fully 5@ 
10c per bbl above values asked by Kan- 
sas mills for the same grades. Prices on 
95 per cent patents ranged around $3.50 
@3.60, basis cotton sacks, July-August- 
September shipment. Clears were quoted 
by Kansas mills at $3.10@3.20, with 
Oklahoma asking around the same figure. 

The Northwest advanced values on old 
spring wheat flour, and quotations at the 
close of the week were around $4.40@ 
4.55 for standard patents. There was 
some buying for August-September, but 
whatever flour was placed was at the low 
figure. Mills offered new-wheat flour for 
October delivery at $4.20@4.30 in cotton 
sacks, but were unable to place anything, 
as buyers’ ideas were around $4. 

Soft winter wheat mills were somewhat 
unsettled in their quotations last week, 
with prices showing up firm. The de- 
mand was light, although toward the 
close a little more interest was shown, 
and several carloads of patents were 
placed on a basis of $3.90@4, in cotton 


sacks. Straights were quoted during the 
week at $3.80@3.85, and extra fancy 


$3.30@3.35, all basis cotton or jute bags. 

Spot quotations showed no material 
change last week, with the exception of 
spring wheat flours, which were up 5c 
per bbl. Jobbers reported movement 
very light, and stated conditions were not 
at all satisfactory. Receipts were heavi- 
er, with stocks fully 50 per cent less than 
the average. Prices at the week-end 
were, basis 98-lb cotton or 140-lb jute 
bags: hard spring wheat patents, $4.75 
@4.85; straights, $4.60@4.65. Hard win- 
ter wheat patents, $4.45@4.60; straights, 
$4.25@4.40; clears, $3.85@3.90. Soft win- 
ter patents, $4.65@4.75 old, $4.45@4.55 
new; straights, old $4.45@4.60, new $4.25 
@440; extra fancy, old $4.15@4.25, new 
$3.95@4.05. 

Millfeed quotations advanced 2@3c per 
100 Ibs. Offerings were somewhat scat- 
tered, with mill values having a wide 
range, some quoted $1.04 per 100, while 
others asked $1.08 for the same grade of 
bran. Sales showed improvement, 15 cars 
reported placed at $1.05 per 100 last half 
of July shipment. Hard wheat mills 
asked $1.05@1.08 for bran, with shorts 
quoted at $1.17@1.22. Spot quotations 
at the close of the week were, basis 100-lb 


burlap bags: soft winter wheat bran, 
$1.12@1.13; hard wheat bran, $1.12@ 
1.13; shorts, $1.25@1.30. 


Corn products were in fair demand; 
sales showed slight improvement over 
week previous. Quotations showed no 
change and were, basis wood packages: 
cream meal, $3.80@3.90; standard meal, 
$3.60@3.65; grits, $3.90@3.95; corn flour, 
$3.45@3.50,—per bbl in cotton sacks. 

Corn prices declined 1@11%c per bu, 
with demand confined to local and Cuban 
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wants. No. 2 yellow was quoted at 77% 
@78c, and No. 2 white 784%,@79c per bu. 

Oat values advanced ¥%@Ic per bu. 
Several sales of No. 3 white were placed 
on a basis of 4lc per bu, immediate ship- 
ment. 

Wheat quotations were %@lc per bu 
above export buyers’ views last week, and 
sales were restricted to several loads for 
August shipment. Prices were down 114 
@2ec per bu early in the week, and offer- 
ings of No. 2 hard winter were made 
at 83¥%4c per bu. On the close, brokers 


asked 84@841,.c, with bids %@le per bu_ 


out of line. 

Exports of grain and grain products: 
London, 7,250 sacks flour; Antwerp, 38,- 
000 bus wheat, 9,801 sacks flour; Belfast, 
3,239 sacks flour; Hamburg, 40,000 bus 
wheat, 800 sacks flour, 5,940 sacks hom- 
iny feed; Berlin, 500 sacks flour; Bergen, 
300 sacks flour; Aquadila, 650 sacks 
flour; Porto Rico, 903 sacks flour; Rot- 
terdam, 17,696 bus wheat, 10,774 sacks 
flour; Havana, 3,200 sacks flour, 2,075 
sacks corn; Colon, 1,852 sacks flour; Port 
Barrios, 2,138 sacks flour; Ceiba, 956 
sacks flour; Bremen, 40,000° bus wheat; 
Liverpool, 120,000 bus wheat, 1,599 sacks 
flour; Aarhus, 575 sacks flour; Aahlborg, 
250 sacks flour; Randers, 300 sacks flour. 

Exports of cottonseed products: Ant- 
werp, 5,898 sacks cottonseed cake, 2,231 
sacks meal; Bremen, 7,773 sacks meal, 
2,340 sacks cake. 


H. T. Lawter, Jr. 





Prices Low Enough 

Charles Vogtel, manager Eagle Roller 
Mill Co., New Ulm, Minn: Flour buyers 
are very bearish in their ideas respecting 
wheat and flour prices. Many hold abso- 
lutely ridiculous ideas as to the future 
prices. Undoubtedly, they have been 
justified to a certain extent, until very 
recently, in holding the views they do, as 
crop prospects were very brilliant. We 
shared in the belief that lower prices 
must prevail, but conditions have changed. 

Reports indicate that the Canadian 
wheat crop will fall short of the average, 
and this is also true of the crops in most 
of the exporting countries. Stocks of wheat 
the world over seem to be below normal. 
All this leads us to believe that those 
flour buyers who had hoped to buy new- 
crop flour at prices very much under 
present basis are going to be disap- 
pointed. 

Comparatively little inquiry for new- 
crop flour, due to the bearish views held 
by buyers. In our opinion, present 
prices are low and a purchase now should 
prove advantageous. We believe com- 
paratively little new-crop flour has been 
sold, and there should be an active de- 
mand during the next few months. 

No export inquiry, except for clears, 
and are well sold up on these grades. 

We have an ample supply of wheat to 


run us through until the new crop. Cut- 
ting of some of the early varieties of 
wheat will start within the next few 
days. 

Active demand for millfeed, and we 
are obtaining better prices than for 


some time past. 


Shrinkage in Feed a Factor 


C. A. Lingham, treasurer Federal Mill- 
ing Co., Lockport, N. Y: 

So far as we can learn, actual stocks of 
flour held by both bakers and jobbers are 
unusually small, and with our trade there 
appears to be no disposition whatever to 
buy either old or new flour. Before the 
recent advance, buyers’ ideas of values 
were absurdly low. Since the advance, 
they are all waiting for another decline. 

We are inclined to think that there 
will be fewer purchases than ever made 
for long-deferred shipment on the com- 
ing crop. We are glad to see the 
practice of these long-time purchases 
abandoned. While buyers are not tak- 
ing hold of patents, neither are they 
buying clears to any extent, beyond im- 
mediate requirements. For what clears 
sold recently, we have got asking prices. 
This, of course, has helped to. keep down 
the cost of patents. 

It is difficult to make the average buy- 
er understand that every decline of $1 in 
feed means an added cost of about 314,c 
bbl to patents, and that this added cost 
on account of shrinkage in feed is a fac- 
tor in the fixing of flour prices, that the 
miller cannot possibly evade. 
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BUFFALO 

Burrato, N. Y., July 20.—A few of 
the mills reported a good business last 
week, and the rest reported it as just 
fair, but all agree that trade is far bet- 
ter than a year ago, and that the out- 
look is more promising. Patents were 
generally quoted at unchanged prices, 
but some very low prices are said to have 
been made by a few outside mills. Any- 
thing desirable is not being shaded here. 

Buyers appeared to be a little timid in 
taking patents, confining their orders to 
small quantities, while they cannot get 
enough first clears to supply their wants. 
The same is true of lower grades. The 
mills here are all sold ahead on those 
grades of flour. No export inquiry was 
reported last week for either patents or 
clears, previous replies no doubt being 
too high. The mills here look for a 
rather unsettled market for a few weeks, 
as it is the usual condition at this season. 

Winter wheat short patents, August 
shipment, were offered last week at $4.65, 
standard at $4.45 and straights at $4.20, 
in wood, Boston, by representatives of 
outside mills. State mills, it is said, are 
cutting that price. 

Rye flour was firm, with a fair demand. 

Millfeed was again stronger, ana there 
was a better demand. Some of the mills 
here received more inquiries for bran 
than for middlings, but everything went 
as fast as it was made. Vy little is 
offered for future shipment. The big 
mills offered no feed for this month's 
shipment, and some of them are sold 
ahead for a month. Winter wheat bran 
was Offered during the week at $23.50, 
and middlings at $25, Boston, first half 
of August shipments, an advance of $1 
over previous week’s quotations. Country 
dealers are short of feed, but looking 
only for prompt shipment, as they be- 
lieve there will be enough to go around 
by and by. 

Corn-meal feeds continued quiet last 
week and there was no change in prices. 
Gluten feed stronger. Hominy feed was 
scarce and firm. No offerings of brewers’ 
grains here. Cottonseed meal in better 
request. Oil meal higher, and few car- 
loads offered. Rolled oats were quiet, 
the only business done being in package 
goods. Oat hulls higher, and spot scarce. 
A price of $14.50, Boston, August-Sep- 
tember shipment, was reported last week. 


THE OUTPUT 

The mills ran a little slower last week, 
and one was down on account of a bro 
ken shaft. The output for the week was 
95,300 bbls, representing 69 per cent of 
capacity, compared with 101,950, or 74 
per cent, the previous week, 103,800, or 
76 per cent, a year ago, and 68,500, or 50 
per cent, in 1912, 

NOTES 

Receipts of grain by lake to date for 
the season were 58,100,000 bus, compared 
with 40,995,000 for the same time last 
year. 

The acreage of buckwheat sown in this 
state is considerably larger than last 
year, and the crop looks fine. This cereal 
sold at a high price last year. 

W. J. Rardon, Philadelphia representa- 
tive of the Red Wing (Minn.) Milling 


Co., was in Buffalo several days last 
week. Mr. Rardon will take a trip up 
the lakes on his annual vacation, 

O. G. Spann, one of the oldest grain 
merchants in Buffalo, died suddenly last 
week, aged 62 years. He was at one 
time the largest dealer in barley in this 


city, and retired from business about two 
years ago, 

Farmers are busy cutting wheat and, 
with the exception of occasional reports 
of smut, the crop was never | better. 
Karly sown barley is heading out in fine 
shape, but oats are of short growth of 
straw, due to dry weather. 

Stocks of wheat here are about 950,000 
bus, compared with 1,092,000 a year ago. 
Corn is being shipped out at a rapid 
rate, and the supply of oats is decreasing 
fast. The elevators will have plenty of 
room for the expected rush of grain. 

Grasshoppers ruined the crops and 
gardens in some parts of Fulton County, 
in this state. Farmers say that unless 
the hoppers move there will not be a 
blade of grass in the county. ‘This is the 
first time the pest has ever been so de- 
structive. 

EK. BANGASSER. 
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Interest in the flour market is swing- 
ing almost entirely to new flour. The 
trade in springs, of course, is in old flour, 
but some business is doing in new flour 
at prices 30@40c per bbl under old 
spring wheat patents. The volume of 
trade in old flours is small, but neces- 
sarily is of some volume to cover every- 
day requirements. Prices on old pat- 
ents ranged last week at $4.30@4.50 per 
bbl in wood. Clears are extremely scarce, 
and have sold almost uf to the price of 
patents, haying been quoted at $4.10@ 
4.30 per bbfin wood. 

New winters sold last week at $3.70@ 
3.90 per bbl in wood to arrive within a 
short time, while old flour was quoted on 
the spot at $4.20@4.30 per bbl in wood, 
There has been very little new eastern 
winter flour pressed on the market for 
immediate shipment, owing to the con- 
tinued rains in the East, which have in- 
terfered with the movement of wheat 
throughout Pennsylvania, Maryland and 
the East generally. 

Old Kansas flours, an occasional car, 
sold last week at $4.10@4.15. A car of 
new flour sold at $3.85 on the spot, and 
business is reported in moderate volume 
at $3.65@3.80 per bbl in jute to arrive. 

EXPORT CONDITIONS 

Continued demand is reported for new 
wheat for export, and business is being 
put through every day in greater or less 
volume. ‘The demand has been, and con- 
tinues to be, very largely for hard win- 
ters, although a moderate business is re- 
ported in red winters. Engaging of 
freight against this big business con- 
tinues in large volume. Full charters 
range from one or two up to 10 or 12 a 
day, besides a steady busines in berth- 
room. 

Well-posted freight brokers report 
from 100 to 125 full cargoes from Mont- 
real alone, and 40 to 50 from Atlantic 
and Gulf ports. This is freight enough 
to take between 30,000,000 and 40,000,000 
bus of grain, besides a large amount of 
regular berthroom which, however, does 
not total up to the full cargo business. 

Owing to the world traffic conditions, 
practically all the tramps from all coun- 
tries are available, and an immense 
amount of freightroom is headed this 
way. These conditions are going to pro- 
vide ample transportation facilities at 
rather moderate rates. There are so 
many full cargos offering that it has 
been difficult to work berth business at 
the asked prices, as full cargoes are be- 
ing taken at slightly under the berth quo- 
tations. 

Estimates of the actual engagements 
of wheat to go out in the first two and 
one-half months of the crop year range 
from 50,000,000 to 75,000,000 bus. The 
greatest movement will be by the way of 
Montreal, owing to the very favorable 
water rate via that point. 


NEW YORK FLOUR CLUB 

At the regular monthly meeting of the 
New York Flour Club, held last week, 
the proposition of establishing a credit 
bureau through which members of the 
club would exchange information regard- 
ing flour buyers and their methods was 
discussed. The committee previously ap- 
pointed to investigate the advisability of 
such action strongly advocated that the 
bureau be established. 

The theory is advanced that the moral 
effect alone, which such a move would 
have upon those in the trade inclined 
toward doubtful or dishonest business 
practices, would be more than sufficient 
to offset the expense of maintaining such 


a bureau, and the probabilities are that 
in the near future it will be in working 
order. 

NOTES 

E. A. Weaver, sales-manager for the 
B. A. Eckhart Milling Co., Chicago, was 
in New York for a day or two last week. 

Rye flour is quiet; buyers hardly in- 
terested at any price. The ae quota- 
tions are $3.15@3.30, jute, for old flour, 
with new offered at 10c under. 

D. W. Hobmes, secretary and treasurer 
Blodgett Milling Co., Janesville, Wis., 
arrived in New York last Tuesday from 
a two months’ vacation in Europe. 

W. B.  Sheardown, vice-president 
Standard Milling Co., who has been in 
Europe on business for his company for 
the past three months, arrived in New 
York last Friday. 

Any mill located in southeastern Min- 
nesota or South Dakota which desires the 
services of a sales-manager thoroughly 
acquainted with all eastern markets may 
with advantage communicate with this 
office. 

There have been very few quotations 
on new spring patents, and those which 
have been made ranged around $4, jute. 
Old spring first clears are still very 
scarce and prices firm ata range of $3.90 
@4.10, jute. 

William E. Carter, Boston, formerly 
New England sales-manager for the 
Listman Mill Co., is spending a vacation 
in New York and vicinity. Mr. Carter 
will in all probability continue in the 
flour business in New England, though 
he may locate in New York. 

There are no large lines of flour being 
sold here now, as most of the big buyers 
are holding off on the purchase of new 
flour until they see samples, and there is 
not much old flour being offered. One 
of the large baking concerns was nego- 
tiating for a fair line of old spring pat- 
ents at the close of the week, but this 
was simply for the purpose of having 
some old flour running to neutralize the 
newness of flour from this year’s crop. 





BOSTON 

Boston, Mass., July 20,—New-wheat 
flours were in better demand last week 
and millers’ representatives reported good 
sales, especially of soft winter wheat 
grades. One miller’s representative re- 
ported large sales of new soft winter 
wheat clears at $3.90 per bbl in wood. 
Qhio and Indiana clears are $3.65@3.85 
per bbl in wood. Pennsylvania soft win- 
ter patents were sold at $3.50 per bbl 
and New York patents at $3.60 per bbl, 
both in bulk. On most of the sales ship- 
ping directions were given with the order. 

Offerings of new spring wheat patents 
were more liberal last week and more 
general. Minneapolis mills offered new- 
crop spring patents at $3.90 per bbl in 
wood, and spring wheat country patents 
ranged at $4.25@4.65 in sacks. Most of 
the sales made were for delivery not be- 
yond 60 days. There is no pressure to 
make sales of spring wheat flour for new- 
crop delivery, 

New hard wheat patents are firmly 
held on the better grades, with no dis- 
position shown to make any material re- 
ductions in prices. This is on account of 
an exceptional export demand. New- 
crop hard winter wheat patents from 
Oklahoma were offered in a small way on 
the local market, but no business was 
placed. 

Offerings of old soft winter wheat 
flours are nominal; while it is possible to 
get these flours, millers are not openly 
offering the same. New-wheat flours are 
the only regular grades now offering. 
Old-wheat Kansas hard patents are prac- 
tically out of the market so far as Bos- 
ton is concerned. 


Old-wheat —. patents are not ma- 
terially changed from last week. The 
demand is slow and confined to the press- 
ing needs of the trade. Special short 
patents are held steady, but sales during 
the past week were at a standstill. Min- 
neapolis trade patents are in light de- 
mand, with some pressure to sell. 

Spring first clears are in moderate de- 
mand, with the market held steady on 
old-wheat brands. No offerings of new 
straights up to the present. 

ARGENTINE CORN OF GOOD QUALITY 

The 40,000 bus of Argentine corn 
which arrived July 11 from Buenos 
Aires was a revelation to the Boston and 
New England grain receivers. The ship- 
ment was in 16,000 bags of 24% bus each. 
The entire shipment was owned by the 
C. F. & G. W. Eddy Co., Inc., of Boston, 
which disposed of the bulk of the cargo 
to New England consumers. Some of 
the corn was heated upon arrival, but 
was cooled without removal from the 
bags. A peculiar feature of this cooling 
process is that after the corn is cooled 
after being once heated, it will not again 
become warm, no matter what the con- 
ditions. 

Samples of the granulated meal made 
from this corn were shown on ’change, 
having been ground by a local mill, and 
it was the consensus of opinion that the 
meal was equal to the finest made of 
domestic corn by any American mill. The 
corn was sold at 73¢ per bu f.o.b. cars, 
Boston, which, with added inland rate 
freight rates, made it about 114¢ per bu 
less than the Chicago product. The 
Singapore has sailed for Boston from 
Argentina with another big shipment of 
corn for this port, and is due to arrive 
about Aug. 25. 

NOTES 

J. A. Walter, Buffalo, of the J. A. 
Walter Milling Co., Inc., was in Boston 
Saturday looking over New England con- 
ditions. Mr. Walter is of the belief that 
the trade has seen -about as low prices 
as it will and that the demand for flour 
on the new crop will show a decided im- 
provement. 

The eighteenth annual convention of 
the Association of American Dairy, Food 
and Drug Officials was held in Portland, 
Maine, during the past week. The asso- 
ciation represents practically every state 
and most of the federal food departments 
of the country, and the attendance was 
the largest in the history of the organi- 
zation. Louis W. DePass. 





PITTSBURGH 

Prrrssurcu, Pa,, July 20.—Flour buy- 
ers are still pursuing an attitude of de- 
lay. During the week there was a very 
satisfactory business reported for prompt 
shipment but buyers refused to antici- 
pate their wants. Springs were slightly 
easier and patents ranged around $4.30 
@4.70, 49-lb paper bags, the higher price 
being quoted for well-advertised brands. 
Straights ranged during the week around 
$4.15@4.50, and clears $3.60@3.90, cot- 
ton or jute. 

Buyers’ views on Kansas hard wheat 
flours seem to be about 25c under the 
lowest the mills will accept and, as a con- 
sequence, very little business was trans- 
acted during the week. Patents were 
lower than a week ago and ranged around 
$3.90@4.20, 49-lb paper bags, and 
straights $3.70@4, cotton. 

New near-by soft winter wheat 
straights were offered rather freely, first 
week in August shipment, at prices rang- 
ing $3.10@3.30, bulk. 

- * 

There was an excellent demand for all 
grades of millfeed for immediate ship- 
ment, and premiums were offered for 
near-by transit cars of the heavier feeds. 
Bran was quoted at $22.50; standard 
middlings, $25; white middlings, $29; 
red dog, $30; low-grade, $30.75,—all in 
sacks, 

” . 

The demand for ear corn at this time 
of the year is light but, with very little 
arriving, prices were advanced. Arrivals 
of the better grades of shelled corn were 
readily sold at prices 1¥%,c above last 
week’s quotation. Continued liberal re- 
ceipts of oats, together with heavy stocks 
here, depressed the market, and quo- 
tations are lower. Receipts for the week 
ending July 16 were: ear corn, 3 cars; 
millfeed, 8; shelled corn, 18; oats, 76. 
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Ear corn was quoted last week at 77@ 
78¢ for No. 2 yellow; shelled corn, No, 3 
yellow, natural, 754,@76c; oats, No, 9 
white, 414,@41',c. 
NOTES 

Frederick A. Hamilton, of the Duluth. 
Superior Milling Co., Duluth, Minn., ang 
Mrs. Hamilton, are spending a few days 
here. r 

The Eagle Baking Co.,- Millvale, Pa, 
is now located in its new modern bakery, 
erected on the site of the old one that 
was destroyed by fire last winter. 

Western Pennsylvania millers are pay- 
ing an average of 75¢ per bu for wheat, 
Farmers are selling rather freely at this 
figure. The quality is excellent, and 
much better than last year. 

W. A. Low, 





BALTIMORE 


Bartimore, Mp., July 20.—Flour i: the 
local market last week was firm and 
moderately salable, due to higher \ heat 
resulting from reports of black rvst in 
the Northwest and drouth in R issia. 
Some advance was occasionally ped in 
the case of old spring, but new \ inter, 
hard and soft, while also gen rally 
marked up, was difficult to move except 
at old prices. 

New hard winters, while strony and 
inactive, were given more attention than 
for a long time, on the ground that they 
are in better condition than new s vring 
can possibly be for many weeks, aid as 
compared with old spring are much ‘nore 
attractive at the ruling discount. Pat- 
ent was quoted at $3.90@4.05, and 
straight at $3.75@3.90, both basis cotton 
or jute, which is 5c better than las’ fig- 
ures, but with actual business still con- 
fined to narrow limits. 

New soft winters were wanted a: old 
rates, to 5c advance, but as most. inills 
refused to entertain any such propos ‘tion, 
the trading was poe | Sales included 
patent at $4.05@4.15, wood, and neir-by 
straights at $3.30@3.40, bulk, wit! the 
inside figures more nearly represe iting 
the ideas of the buyers at the close and 
the outside rates the views of the uills. 
The range of the market is becoining 
narrower on all offerings, while low- 
grade seems to be disappearing frou the 
arena entirely, either by being lost iv: the 
upper grades or by going into feed. 

Springs were higher but compara ively 
slow, with patent ranging from ~1.90, 
wood, down to $4.25, sacks, and with 
clear, first and second, quoted al! the 
way from $3.15 to 3.90, cotton or jute. 
The bulk of the business in patent was 
done at $4.25@4.55, sacks, while clear 
was neglected. 

City mills have made good sale; of 
new flour at home and abroad, an are 
running full time on new wheat ard 
have reduced their prices to a new-crop 
basis, They also report feed selling well 
at firm rates. 

Receipts of flour for the week were 
24,777 bbls; clearances, 27,788. 

Ocean freights are easier and quiet, 
due it is said, to Montreal and the (iulf 
ports monopolizing the business at })res- 
ent. Quotations, per qr: Liverpool, 2s; 
Leith, ls 9d; Belfast, 2s 6d; Dublin, 2s 
6d; Havre, 2s 9d; Antwerp, 2s 1'.d; 
Rotterdam, 2s; Copenhagen, 2s 6d; I! un- 
burg, 2s; Bremen, per 100 Ibs, 35 })/en- 
nigs. 

NOTES 

Baltimore shipped 16,678 bus oat. to 
Havana last week. 

Baltimore is now 3%c over Toled» on 
cash No. 2 red wheat. 

Cash or contract wheat in this market 
on Saturday closed only 51%¢ lower hia’ 
it did on the same day a year ago. 

J. Murdoch Dennis, of Dennis & Co. 
local representatives of the Armour 
Grain Co., Chicago, has returned {rom 
abroad. 

The premium at Baltimore on N». 2 
red western wheat over No. 2 red for 
July delivery is 1%¢; for August nd 
September, 15<c. 

Receipts of new southern wheat so far 
this season, 494,601 bus; same time |ast 
year, 559,360. Extreme range of prices 
today, 63@85',c; corresponding day last 
year, 55@89'\%,c. 

While the wheat export trade is (cm- 
porarily running strong to Montreal «nd 
the Gulf ports, Baltimore managed to 
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work three full cargoes and considerable 
berthroom last week. 

A. F. Sidebotham, of Dresel, Rauschen- 
berg & Co. local agents of the Holland- 
America Line, recently sailed for 
Europe. on both business and pleasure, 
to be gone about six weeks. 

Claude E. Clifton, a millers’ agent of 
Baltimore and Washington who was re- 
ported critically ill in this correspond- 
ence last week, has recovered and is at- 
tending to business as usual. 

Points in Virginia report that the pro- 
tracted drouth did no damage to the 
wheat in those sections; on the contrary, 
that the grain is averaging 25 bus to the 
acre and weighing 64 lbs to the bushel. 

It is said R. B. Carson, formerly a 
mill agent of this city but for the past 
year or sO employed by H. B. Leary, 
jocal cistributor of the Rusell-Miller 
Milling Co., Minneapolis, will start up 
for him-clf on Aug. 1. 

Henr, Neser, a member of the Cham- 
ber of Commerce and for about 30 years 
associated with G. A. Hax & Co., feed, 
grain anil hay, died suddenly at his home 
in this city early Thursday morning, 
aged 66 years. Mr. Neser was on ‘change 


in his usual good health Wednesday; in 
fact, he was not sick more than an hour 
before ‘ie end came. 


The «. A. Gambrill Mfg. Co., operat- 
ing the Patapsco Mills, has been award- 


ed the -ontract to furnish Bayview Asy- 
lum ({.« city poorhouse) with all the 
flour will need for the next four 
months. the contract calling for about 
00 bis each of spring and _ winter 
straight at a round price of $3.70 per 
bbl, bi 98-lb cottons, net, delivered. 


Says he Baltimore Sun of July 18: 


Bernar. N. Baker is still manifesting his 
public -pirit in offering to aid the estab- 
lishmen! of a steamship service from this 
city to co through the Panama Canal and 
to serve the west coast of this country 


and of South America. He now says he 


stands ready to contribute $500,000 to 
the capital stock of any company prop- 
erly formed and capably managed which 


will undertake this enterprise. It is un- 
derstood that Mr. Baker’s suggestion and 
his offer will be taken up by the execu- 
tive committee of the Merchants’ and 
Manufacturers’ Association. 


Cuartes H. Dorsey. 


ROCHESTER 

Rocuisver, N. Y., July 20.—The flour 
output of the Rochester mills last week 
was 12,700 bbls, of which 10,500 were 
spring wheat flour. This represented 64 
per cent of capacity, compared with 
13,000, or 66 per cent, the previous week, 
12,200, or 61 per cent, a year ago, 11,400, 
or 55 per cent, two years ago, and 12,500, 
or 61 per cent, three years ago. 

Although the flour trade was compara- 
tively quiet last week, fair sales were 
made by spring wheat millers. The busi- 
hess was confined mainly to established 
brands for immediate needs, buyers 
showing no disposition to anticipate their 
needs, but rather to await the marketing 
of new flour, The spring wheat mills ob- 
tained enough shipping directions from 
Boston and other eastern customers to 
keep them running three-quarters time. 

The general asking price for spring 
patents was advanced 10c per bbl during 
the week, mills quoting $5.10, wood, Bos- 
ton, bul the trade was not inclined to fol- 
low the advance, Only a small amount of 
business was put through at that price, 
sales being made at $5, wood, Boston. 





One mill reported moderate sales of 
fancy spring patents at $4.90, in ¥, cot- 
ton, Boston, and $4.95, in paper, Boston. 


New York customers did not want to pay 
so muc!, claiming they could buy consid- 
erably wer elsewhere. 

Clear. were relatively firmer than pat- 
ents lust week, and in better demand. 
Prices showed a wide range, with sales 


of spring clears from $4.20, wood, for 
standard brands, to $4.55, wood, Boston, 
for an extra fancy brand. The bulk of 
the b iness was at $4.20@4.25, wood, 
Boston. Two of the largest mills report- 
ed good sales at that price. Low-grade 
flour was also in good demand, mills be- 
ing sol ahead. They put through all of 
_ istern business on the basis of 
MLO 


4.90( 32, jute, Boston. 

_ The proximity of new flour kept trade 
iN Witters within narrow bounds. Har- 
of the winter wheat crop in west- 


Vvestin 


ern New York was on in full force last 
week, and buyers of flour did not want 
to take any more old winter straights 
than they actually needed to fill imme- 
diate requirements. As a result, mills 
had light sales, not disposing of more 
than half of their output. The ruling 
price was $4.75, wood, Boston, for winter 
straights. 

The trade in rye flour was also quiet, 
buyers believing they would be able to 
get new rye flour in a few weeks at a 
somewhat lower price than the old was 
quoted at last week. Rye mills ran about 
half-time and experienced difficulty in 
getting orders from eastern buyers at 
$3.70@3.80, wood, f.o.b. Rochester. New 
York buyers did not want to go above 
$3.60, wood, New York. Entire wheat 
flour was also quiet but steady at $4.85, 
wood, Rochester, while graham flour was 
in moderate demand at $4.75@4.80, wood, 
Rochester. 

Millfeed met a better demand last 
week, stocks cleaning up closely. Spring 
bran sold at $21.50, in 100’s, here, and 
$23, Boston. This was the low figure, 
some mills asking $24, in 100’s, Boston. 
Spring middlings were in active demand, 
selling as high as $29.50, in 100’s, Boston. 
The low mark on standard middlings was 
$28.50, in 100’s, Boston. Rye feed was 
quoted at $25, in 100’s, this station. 

HARVESTING WHEAT CROP 

Harvesting was in full swing in west- 
ern New York wheatfields last week, 
many crops being cut. Geneseo reported 
a yield of 35 bus to the acre. A farmer 
at Caledonia got as high as 50 bus to the 
acre from part of one field. On Friday 
a heavy rainstorm wrought havoc with 
ripe grain at Clifton Springs, bearing it 
down flat in many fields. Much of the 
grain was badly whipped, the kernels 
being shaken from the heads, causing 
considerable loss. 

NOTES 

The picnic of Bakers’ Union No. 14 
was held at Johnson’s grove, Saturday. 
Many members of the Bakers’ Singing 
Society attended. 

The trial of the men alleged to have 
wrecked the Oneida Milling Co. was con- 
tinued last week before Judge Ray in 
United States District Court. During 
the course of the direct examination of 
Frank W. Fowler, financial manager of 
the Oneida Milling Co., Judge Ray ruled 
that the evidence as to the Anger Bak- 
ing Co. notes should be admitted against 
Wupperman as well as against Hart, 
both members of the Oneida Milling Co. 

The Oswego (N. Y.) Milling Co. an- 
nounces it will construct a large grain 
elevator, plans for which are being made 
by Park & Pollard, Boston, Mass. The 
plans call for the construction of 26 con- 
crete tanks, with a total capacity of 500,- 
000 bus of grain. The company has been 
doing business in Oswego for only two 
years, but has had to double its capacity 
three times, and plans are now being 
made to double the yearly output again. 

R. J. Arxrys. 





PHILADELPHIA 


Puivapetpuia, Pa., July 20.—The flour 
market during the past week continued 
in dull and unsatisfactory shape, and 
prices ruled in buyers’ favor. Local 
jobbers and bakers had ample supplies 
for near wants and were unwilling to 
anticipate requirements. 

Transactions in spring patent were 
mostly at $4.35@4.50 per 196 lbs in wood, 
and stencils limited above the latter rate 
were practically neglected. There was 
not much doing in either clear or straight, 
values of which were nominal. 

There were no Kansas flours offering 
on the spot. The new crop to arrive was 
nominally quoted at $3.75@3.80 per 196 
lbs in jute sacks. Soft winters were al- 
most neglected and values were largely 
nominal. Some near-by new-crop straight 
was reported to have changed hands at 
$3.75@3.85 per 196 lbs in wood, 

NOTES 

Exports of wheat since Jan. 1, 8,148,- 
581 bus, against 9,257,664 for the same 
time last year. 

Nicholas J. Schmucker, formerly a 
well-known wholesale grocer of this city, 
died on Thursday, aged 67 years. He 


was stricken with paralysis on Dec. 30 
and has been in poor health since. He 
leaves a widow and three sons. 

Samuex S. DanreLs. 
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While the demand for flour continues 
fair, there is no pronounced activity. 
Mills booked a very satisfactory volume 
of business during the week, but largely 
made up of small contracts for quick 
shipment. A few round lots were report- 
ed sold to some of the big jobbing houses ; 
the trade, however, as a whole is still 
bearish and shows very little interest be- 
yond near-by requirements. 

There appears quite a diversity of 
opinion as to whether buyers will come 
into the market this year as freely as 
last year. For the past two years they 
could have done as well by buying for 
immediate shipment and only when they 
needed the flour. The mills have been 
enforcing the letter of the contract and 
insisting upon the payment of carrying 
charges. These charges have frequently 
absorbed the advance, and are now dis- 
couraging reckless buying. On_ the 
whole, the tendency seems to be toward 
greater stability, and a volume of con- 
tracting approximating reasonable re- 
quirements during the shipping period. 

Mills were able to do very little export 
business the past week. Bids were in- 
frequent and too low. Shipments were 
large, probably the largest made from 
this territory in years. 

Prices remained .unchanged and steady 
in the Southeast the past week, with an 
undercurrent of strength. Millers gener- 
ally were of the opinion that the margin 
of profit was too small, and that prices 
would have to be advanced this week. 
This has been made necessary by the up- 
turn in the price of cash wheat. The 
market at the close of the week was as 
follows: best or short soft winter wheat 
patents, in cotton, f.o.b, Louisville, $4.30 
@4,60; standard or regular patents, $3.70 
@3.80, mainly $3.75; long patents, 5@15c 
under standard; half patents, 30@60c 
under standard. 

So far very little disposition has been 
shown to book large quantities of hard 
wheat flour, but some business is being 
done at prices varying from $3.50 to 3.65, 
in jutes, delivered Nashville. So-called 
spring wheat patents are being offered 
to the bakery trade at $4.10@4.25. 


* * 


Nashville and outside mills, with a 
weekly capacity of 129,840 bbls, showed 
an output for last week of 85,338, or 65.7 
per cent of capacity. This compares 
with 53.3 per cent in 1913, and 40 per 
cent in 1912. 

* . 

Millfeed is in very much better de- 
mand, with values slightly higher. Mills 
reported practically no difficulty in dis- 
posing of their output at prevailing fig- 
ures. There is an_ undercurrent of 
strength to this market. Prices at the 
close of the week: soft wheat bran, in 
100-lb bags, per ton, f.o.b. the Ohio River, 
$18.50@20; mixed feed, $19@21; mid- 
dlings, $24@25. 

” 

The movement of wheat from Tennes- 
see and Kentucky has let up sharply, 
due to rains and the first movement be- 
ing over. Prices are firm and slightly 
higher, with less disposition shown on the 
part of farmers to sell. At the close of 
the week No. 2 red could not be bought 
for much less than 84@85c, delivered 
Nashville. Some local wheat was being 
received at lower prices, but the amount 
of this was small. The general opinion 
seems to be that wheat has been bought 
as cheap as it will be for some time to 
come. 
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Stocks on hand at the close of the week, 
with comparisons, as reported through 
the Nashville Grain Exchange, were: 


July 11 July 18 
WOEG, DR ccccesciccccs 769,000 700,800 
Cel NN oes 00040045400 Be 149,300 
GCE, TE 6s ce cccevasiooses 136,500 110,500 
oo a ee ee ee ee 38,500 38,500 


Receipts at Nashville the past week 
were 326 cars of grain and 20 cars of 
hay. 





GEORGIA 


Atianta, Ga., July 20.—The advance 
in the market was responsible for quite 
a little buying the end of last week, but 
alle purchases were made in a very cau- 
tious way, and with few exceptions con- 
fined to 300- and 500-bbl lots. One 
Macon jobber bought 2,000 bbls from a 
small Illinois mill at $3.50, jute, delivered 
Macon, the flour guaranteed to be a well- 
milled, long patent flour. The bulk of 
the business, however, throughout Georgia 
was booked at a basis of $3.65@3.75 cot- 
ton, Ohio River, for best patent. 

A great many now seem to have more 
faith in prices being on or near the bot- 
tom, but prefer to await the end of July 
or the first part of August before con- 
tracting, convinced that they will pay 
no more then than now. One of our local 
cracker bakers bought 1,000 bbls of new- 
wheat, half-patent, flour on the mill's 
acceptance of free storage through Oc- 
tober. 

An active demand continues on feed, 
shorts selling last week at $28@28.50 in 
100-lb bags and bran at $22.50@23.25. 
Opinions of buyers on feed appear to be 
mixed and to run to extremes. Some of 
the largest feed houses feel very positive 
that August and September will see feed 
sell off $1@3 per ton under present 
prices, while others believe that present 
values represent the low point. 


NOTES 


J. H. Ismert, owner of the Pinckney- 
ville (Ill.) Milling Co., was a visitor in 
Atlanta last week. 

John B. Whitman, president of the At- 
lanta Milling Co., will be forced to re- 
main in Atlantic City for several weeks 
on account of ill health. 

L. E. Grace, southeastern representa- 
tive of Sauer’s Milling Co., Evansville, 
Ill., with headquarters at Birmingham, 
Ala., spent the end of this week in At- 
lanta. 


ALABAMA 


Montoomery, Ata., July 20.—Some of 
our buyers have gotten away from the 
belief that flour will seek a lower level in 
the next 60 days. 

Standard patents from old-line mills 
were quoted last week at $4.10@4.20 per 
bbl, cotton. 

No. 2 white corn has advanced 2@2'/,c 
per bu and is very scarce, being quoted 
90@9lce, bulk. No. 2 white oats have 
followed corn on the advance. For im- 
mediate shipment 47@48c, bulk, is asked; 
August shipment, 42c. 


Demand on millfeeds for shipment 
shows some improvement. Prices have 
advanced 40@60c per ton. Quotations, 


per ton: $28@28.50 for shorts, $23@23.50 
for bran, packed in 100-lb white cotton 
sacks. 

This market has been overrun with 
mill representatives the past week. L. E. 
Grace, southeastern representative of 
Sauer’s Milling Co. was here. Mr. 
Lorant, sales-manager of the. Dunlop 
Mills, Richmond, Va; Pryer Lily, of the 
Blish Milling Co., Seymour, Ind; and 
Mr. Hammett, the new representative of 
the Fuhrer-Ford Milling Co.,. Mount 
Vernon, Ind., were also visitors. 
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The output of flour by mills repre- 
sented at Toledo, with a combined daily 
capacity of 8,000 bbls, for the week end- 
ing July 18 was 29,800 bbls, or 62 per 
cent of capacity, compared with 12,200, 
or 25 per cent, the previous week, 17,800, 
or 37 per cent, a year ago; 26,300, or 55 
per cent, two years ago, and 32,300, or 
67 per cent, three years ago. 

More life was manifested in milling 
circles last week than /for some time. 
Toledo millers were busy with the accu- 
mulation of new soft wheat and taking 
care of flour orders from customers who 
were in a position to take flour at cur- 
rent quotations. ‘The distribution of or- 
ders received, however, was irregular. 
Some mills were less favored than others, 
but the aggregate amount of flour sold 
was entirely satisfactory for a start on 
the new crop, and prices received were 
fairly good. 

The export demand has fallen off. Ca- 
bles are less frequent and prices are out 
of line. 

The millfeed market shared in the gen- 
eral improvement. An enlarged demand 
from the East developed earlier than 
usual, Good prices were received. 

WHEAT MOVEMENT 

Country acceptances on bids sent out 
by Toledo millers and grain dealers were 
ignored until the end of the week when 
strong bids brought in fair returns, ‘The 
millers got more wheat than the grain 
dealers. Interruption in threshing oper- 
ations by the heavy rains during the fore 
part of the week resulted in a light 
movement from the farms. Another fac- 
tor in the light movement is the fact that 
Ohio farmers are getting only about 71c, 
which is far from satisfactory, Coun- 
try elevator men show a disposition to 
fill up their own houses first. 

The quality of wheat arriving contin- 
ues to grade high. Of the 305 cars re- 
ceived last week, 281 were new and all 
graded No, 2 red. Some down-state mills 
are paying 2(@3c premium for the fancy 
wheat grown in their own territory. Mill- 
ers’ hedging sales thus far on the crop 
are very light. ‘They have the wheat 
hedged in flour sales. Local mills report 
supplies of spring wheat sufficient to 
carry them up to September and Oc- 
tober. 

STATES MILLS 


Nineteen mills in Ohio, Indiana and 
Michigan, including those at Toledo, with 
a combined daily capacity of 20,525 bbls, 
for the week ending July 12 made 87,385 
bbls of flour, or 70 per cent of capacity, 
compared with 36,595 bbls the previous 
week, by 16 mills of 16,150 bbls capacity. 

Commenting on the flour and feed sit- 
uation, these mills report: Flour good; 
feed fair, demand getting better... Flour 
fair, feed in good demand... Flour good, 
feed good...Flour somewhat disturbed 
owing to cut prices by some millers, feed 
good...Flour good, feed fair... Flour 
brisk, feed good...Flour duller than we 
ever knew at this season of the year; 
bran slow, demand for shorts very active 

.Flour fair; bran quiet, middlings in 
good demand...Flour excellent, feed 
slow...Flour fair, but not brisk; feed 
demand takes all we make. 

Three mills report foreign shipments of 
715, 750 and 1,321 bbls, respectively. 

Among those contributing to these re- 
ports were the following: 


CENTRAL 


OHIO 


Allen & Wheeler Co., Troy. 
Ansted & Burk Co., Springfield. 
Gwinn Milling Co., Columbus, 


Harter Milling Co., Toledo. 
National Milling Co., Toledo. 
Northwestern Elev. & Mill Co., Toledo. 


INDIANA 


Akin-Erskine Milling Co., Evansville. 
Garland Milling Co., Greensburg. 
Goshen Milling Co. 
Lawrenceburg Roller Mills Co. 
Loughry Bros. Mig. & Gr. Co., 
Suckow Co., Franklin. 


Monticello. 


MICHIGAN 

Amendt Milling Co., Monroe. 

Commercial Milling Co., Detroit. 

A. H.. Randall Mill Co., Tekonsha. 

David Stott, Detroit. 

Voigt Milling Co., Grand Rapids. 

NOTES 

O. King, of the Bemis Indianapolis 
Bag Co., with headquarters at Columbus, 
Ohio, was in Toledo Thursday of last 
week. 

The Buckeye Cereal Co., Massillon, 
Ohio, has started to build an addition to 
its plant, 45x65 feet and four stories 
high. 

The Start County Local, of the Ohio 
Millers’ State Association, held a meet- 
ing at the Courtland Hotel, Canton, 
Thursday, July 16. 

K. P. Mitchell, of Everett, Aughen- 
baugh & Co., Waseca, Minn., with head- 
quarters at Cincinnati, was in Toledo last 
Friday calling on the trade. 

The Paddock-Hodge Co. loaded out 
200,000 bus of No. 2 red winter wheat on 
Saturday to go to Montreal by water. 
The wheat was sold for export some time 
ago. 

An effort will be made by the Toledo 
Housewives’ League to, secure a city or- 
dinance compelling all bakers to wrap 
their bread. Complaint was made that 
some bakers piled bread on grocers’ coun- 
ters, where it remained unprotected from 
dust, ete. The co-operation of the city 
legal department was promised the house- 
wives in the proposed legislation. 





INDIANA 

INDIAN APo.ts, IND., July 20.—Whatever 
improvement there was in the Indiana 
flour trade last week can be traced di- 
rectly to the demand from _ outside 
sources. Local buyers put in another 
week of watchful waiting, and as a re- 
sult there was very little business booked 
to this account. ‘The orders from outside 
increased a shade, so that the volume for 
the six days was fully as high as ex- 
pected. There also was another week of 
outlet on flour to the United Kingdom. 

Business was transacted at generally 
steady prices last week, even though the 
market on wheat did jump 2c because of 
the black rust rumors from the North- 
west. All mills were busy with the new 
crop, and prices issued covered the prod- 
uct from this season’s yield. At the close 
of the week the range in quotations in 
this market was as follows: soft winter 
patent, $3.65@3.70 in jute; mixed feed, 
$20, bulk, asked. at the mills; No. 2 
wheat, 76c. 

* * 

The movement of wheat from first 
hands was much greater last week than 
at any time since the crop was harvested. 
The upward movement in the wheat mar- 
ket caused a flurry to market the grain 
among those who had been holding off 
for the price to bulge, and liberal ar- 
rivals all week did not cause a weaken- 
ing tendency in values, The new crop 
has been harvested in practically every 
section of the state, aside from some of 
the counties north of the Wabash River. 
In these places the fields are being en- 
tered daily and in another few days har- 
vesting will be completed. All wheat 
brought to the mills shows a good grade. 

* * 


The market on _ millfeed continued 
brisk last week, though the price once or 
twice let down a shade. For one thing, 


there was more rain in Indiana during 
the week than in the like period pre- 
ceding, and as dry weather has ruined 
pastures in several localities, thereby ad- 
vancing the mixed feed market, the ap- 
pearance of rain, improving conditions 
elsewhere, relieved the situation of some 
of its uneasiness. Oats appear to be 
more stunted than has been reported at 
any time this season, and the fields of 
hay in several counties appear to be 
burning up. Corn also needs rain. The 
recent rainfall, while liberal in spots, 
was not extensive enough, and left much 
of the crop area dry and parched. 


NOTES 


Farmers in this state have already be- 
gun plowing for wheat. The practice has 
never been heard of in Indiana before 
and is being given a thorough try-out by 
those who argue that early plowing puts 
the soil in better condition, and also 
tends to keep the crop free of the Hes- 
sian fly. Reports from Connorsville, Ind., 
state that plowing is almost the general 
rule there, and the practice is expected 
to spread to other localities. 

The fact that millers are so busy with 
the new crop that they have little or no 
time to devote to outside matters is 
again responsible for the delay in the 
matter of boosting Indiana-made flour. 
President Jenkins, of the Indiana Mill- 
ers’ Association, and Secretary Charles 
B. Riley, had a conference last week 
relative to opening the campaign, but 
because of the activity in other direc- 
tions nothing definite was done and the 
committee which President Jenkins will 
name for the purpose of conducting the 
campaign will not be announced for a 
few days yet. J. M. Pearson. 


MICHIGAN 


Derrorr, Micu., July 20.—Inquiries for 
flour increased considerably the latter 
part of the week, and several sales have 
already resulted, with more in prospect. 
Communications from the East showed 
dealers anxious to get in line for fresh 
supplies, and there is every indication 
that the period of watchful waiting is 
ended. Quotations were given on a basis 
of all new wheat. Mills blended a little 
new with old for a while, but receipts of 
new grain have increased to such an ex- 
tent that the supply is sufficient to meet 
the needs of the mills. Prices for new 
winter wheat were about 40c under the 
old schedule, and dealers showed a will- 
ingness to take on some stock at this 
level. The week’s sales were larger than 
the output. 

Demand for spring wheat flour also in- 
creased last week, and the market was 
firm. Bids, however, were still rather 
low. Millers in this market are not able 
to secure No. 1 northern wheat low 
enough to make it possible to accept 
some of the bids. With 83c wheat a great 
deal of flour could be sold, but spring 
wheat showed strength during the week, 
and millers were cautious about making 
low-price contracts. Some business was 
done during the last few days, and mill- 
ers expect bids to advance enough to 
bring them in line for more trade, 

Rye flour was at a standstill last week. 
Old grain is scarce and the new is not 
arriving here. Millers are waitjng until 
they can get a line on values before en- 
tering into contracts. The feeling in the 
market has been easy. 

Oat products were steady and active 
during the week. Demand for corn meal 
was brisk and the market firm at an ad- 

vance of about 20c. The East was in the 
market, but corn was scarce. 
+ * 

Demand for all grades of millfeed was 
unusually active last week, and the mar- 
ket was firm. A short time ago bran was 
dull; in fact, it was so difficult to sell it 
that the price was reduced about the 
middle of the week, only to be advanced 
again later, owing to the increase in de- 
mand, Middlings were also active and 
so were all grades of corn goods. Prices 
showed an advance of $1@2 ton. r 

The wheat market was active and has 
done a lot of fluctuating during the week, 
winding up with a firm tone, largely the 
result of black rust news from South 
Dakota and Minnesota. 

Cash wheat has been coming in quite 
freely since the beginning of the move- 
ment of the southwestern crop. A cargo 
has already been sold for export, and 
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this market is expected to do a much 
larger receiving and shipping business 
than for several seasons back. 

Harvesting is in progress in parts of 
Michigan and the result is most satis 
factory. The crop got through without 
any serious injury. 

* * 

Detroit mills with a total capacity of 
18,000 bbls made 15,200 bbls of flour last 
week, about 84 per cent of capacity, com- 
pared with 16,600, or 92 per cent, the 
week before, 13,300, or 78 per cent, a 
year ago, and 15,600, or 93 per cent of 
the capacity at that time, two years ago, 


NOTES 


The first car of new-crop Kansas flour 
reached this market last week, and the 
quality was found to be satisfactory. 

John C. Liken & Co., Sebewaing: [ar- 
vest is now on, and with good weather 
will be completed in 10 days. The crop 
is firm. Farmers will sell only what 
they cannot store, at the present price 
level. We cannot supply the demani for 
feed, and are sold out of old-wheat flour, 

JoHN Bann. 





National Bakers’ Convention 

At the meeting of the executive com- 
mittee of the National Association of 
Master Bakers in Richmond, Va., July 
14-16, there was a good attendance of 
members. The only absentees wer W. 
H. Korn and George W. Bower. Jay 
Burns, S. F. McDonald and B. F. W hite- 
car were appointed a committee to ar- 
range for a series of lantern slid:s to 
illustrate the story of wheat and } ead, 
to be presented in schools and other jub- 
lic places. G. M. Haffner, chairmi of 
the bread-wrapping committee, rep: rted 
the results of further investigatio: of 
bread-wrapping, and the executive  om- 
mittee authorized the preparation of a 
brief on the subject to be used by bak- 
ers when threatened with compu:sory 
bread-wrapping. 

Mr. Clissold reported that arrange- 
ments had been about completed for a 
bakers’ institute at Richmond in_ the 
week previous to the convention, to be 
addressed by Prof. William Jago, of | .on- 
don. He stated that a sufficient number 
of students had paid entrance fecs to 
insure success of the institute. 

Mr. McDonald, chairman of _pro- 
gramme committee, outlined the pro- 
gramme for the October convention, 
which was approved. The papers read 
are to be shorter than last year, to per- 
mit fuller discussion. Three sessions of 
the convention are to be executive, into 
which only regular members are to be 
admitted. 

Secretary Whitecar requested that he 
be relieved of his official duties after the 
Richmond convention and that a new sec- 
retary be elected. The committee was of 
the unanimous opinion that, if a new sec- 
retary must be elected, he should be one 
who could devote his entire time to the 
National Association. Toward that end 
a committee was appointed to look after 
candidates; it is composed of Messrs. 
Stern, Burns and Whitecar. Report is 
to be made to the convention. 

Though the Richmond committee had 
prepared an elaborate programme for 
entertaining the bakers and their lacies, 
the committee deemed it expedient |hat 
the entertainment, for men should be |im- 
ited and that the sessions each day be 
devoted entirely to business, the even- 
ings alone being given up to pleasure. 
The ladies, however, will be given elab- 
orate entertainment. 

Supply and machinery representat ves 
will be requested by the committee to 
close their exhibits during each busi ess 
session. 

A rate of one and a half fare fo 
round trip will be in effect from all p 
of the country to Old Point Comf r 
Such tickets can be bought via R 
mond, 





Wade D. Holland, head of the Tol:do 
(Ohio) Bread Co. and the Colum!us 
(Ohio) Bread Co., is figuring on bui!d- 
ing a modern bakery at Youngstown, 
Ohio. Dispatches from the latter «ity 
state that a site, 200x110 feet, has been 
purchased and that the plans call for 4 
two-story building to cover almost ‘he 
entire ground. It is said that a plant 
capable of turning out 30,000 loaves daily 
will be built. 











14 


much 
Siness 


‘ts of 
Satis- 
thout 


ty of 
r last 
com- 
» the 
nt, a 
nt of 


| ago. 


flour 
| the 


Har- 
ither 
crop 
what 
price 
| for 
loury 


nR. 


“om- 


July 
: of 


Jay 
iite- 
ar- 
s to 
ead, 
vub- 
1 of 
rted 
of 
om- 
fa 
vak- 


sory 


nge- 
ra 
the 

» be 
An- 
iber 
to 


»ro- 
pro- 
ion, 
‘ead 
per- 
; of 
into 


he 
the 
sec- 
of 
sec- 
one 
the 
end 
fter 
srs. 


is 


nad 
tor 
1e@S, 
hat 
m- 
be 
en- 
ire. 
ib- 


ves 
to 


ess 


do 
us 
id- 
vn, 


en 
he 


int 
ily 











July 22, 1914 


THE WEEKLY NORTHWESTERN MILLER 











eS St 
ree psf ed A> 





Ss 








THE BAKER’S EDUCATION 


problem of Inducing Ambitious, Intelligent 
Young Men te Become Bakers—National 
Association and Its Presidents 


By Emil Braun. 


The problem of securing practical, 
scaled men causes more anxiety 
among the employing bakers in general 
than the scarcity of scientific, technical 
bakers, and the question how to attract 
bright, intelligent young men to learn 
the bakers’ trade has been freely dis- 
cussed both in the trade journals and at 
the bakers’ conventions, 

The bakers’ journals are using their 
best efforts to further the education of 
the bakers, but they cannot furnish prac- 
tical experience. owever, in their edi- 
torial anxiety to dish out paternal ad- 
vice to their readers, they frequently 
come \cry near to personally insulting 
the man who has been at the baking 
business for a lifetime, by telling him 
things le ought to do, which he must 
have known or practiced for many years. 
At the conventions, also, the national in- 


cluded, the trend of subjects, discussions, 
papers read and lectures delivered are 
more of a scientific or general business 


caliber than based on practical experi- 
ence, 
One of the most memorable and most 


success!ul conventions in the history of 
the National Association of Master Bak- 
ers, Wis that of 1901, held at Pittsburgh, 
Sept. 10-12. 

It is a remarkable coincidence that 


nearly every one of those who delivered 


addressvs and read papers of live inter- 
est to all present are now presidents of 
some of the foremost corporations in the 
baking industry; institutions indeed, of 
such magnitude and large capitalization 
as neither we nor they dreamed of at 
that time. It is only a little over ten 
years back, i 


Remember the sound advice of Adolph 
Boettler, of St. Louis, and his valuable 
paper, “How to Increase the Consump- 
tion of Bakers’ Bread.” “Quality, clean- 
liness, full value” was his slogan, and it 
is true today. 

EK. \. Dexter, of Springfield, Mass., 
was not handing out lofty theories: when 
he read his paper on “Machinery for 
Small Bakeries.” He said at that time, 
“From my experience with machinery, I 
would say it would be hardly possible for 
a bakery to be too small for machinery 
of some kind.” 

It is needless to say that Mr. Dexter 
is now the owner of one of the most mod- 
ern equipped bakeries in America. 

In “The Commercial Advantage of 
High Quality Goods,” by Robert M. 
Morton, of Detroit, the advice given at 
that time holds good until this day. 
After having built up one of the best- 
known bakeries, Mr. Morton deserves 
the comfort of retirement from business 
cares, since he disposed of his plant at 
Detroit to the General Baking Co. 


William M. Regan, of Minneapolis, 
has heen known as one of the first bak- 
ers who recognized the importance as 
well a, the advertising value of system, 
sanitation and comfort of bakery em- 
ployees. His paper, entitled “Shop Reg- 
ulations, Linen, Baths, Meals, Etc.,” was 
something of a novelty in 1901, but Mr. 
Regan can be proud of the healthy 
growth of the seeds he sowed among 
baker hy the 1901 meeting. 


\. White, of Baltimore, dealt with 


the in cana subject, “Responsibility of 
Baker. for Goods Lost or Spoiled,” and 
E. C. Fairclothes with “The Foreman’s 
Resp isibility for General Results.” 
Both were prophetic, and their sugges- 
tions are at the present day practiced 
in hundreds of progressive bakeries. 

W. H. Collins, of Buffalo, president 
of the General Baking Co., who from 
his ofice in. New York City supervises 


ney Cirects the affairs of many large 
JaKIN 


plants in all parts of the country, 


SF Pat SSF SF Se SE OS 


Q $s 
& 7) v. PS 
RP EE BS EEE BEE © all ¢ 





ee > 








Pr oO FEES SSE Sid ESS Sil SSS € ESS AES ALASSSS 


 EHE- AMERICAN: ‘BAKER 





ESS LSS AES SOMES SR SSS AS SSLASS Sd 








© x<<e | 








22%? 


N 
~ 
Ty 












ONDUCTED ‘BY: V: FREDERICK. °R —————— EE 














4 
LASS 2 SASS et BES 


RO RRA 








representing a capital of some $20,000,- 
000, had for his text “Unfair Competi- 
tion.” He began by saying, “Competi- 
tion is born in us, and will always live in 
us as long as life exists.” 

This is very characteristic of Mr. Col- 
lins, as he has always been known as the 
foe and despiser of the price cutter and 
quality .destructor. He clearly defined 
the fair from the unfair competition, 
and his words of 1901 are as true and his 
advice as timely today as they were 
then. 

George Ward, of Pittsburgh, known 
today as the multimillionaire baker, and 
recently as a baseball promoter, at that 
memorable convention had for his sub- 
ject, “Is the Baking of More than One 
Line in the Same Building Advanta- 
geous?” 

His success in the bread business is 
the best answer to his prophetic question 
in 1901. He closed his paper thus: 


“This world is a world of toil and strife, 
And turmoil, tug and tussle, 

And those who reap the fame and cash 
Are those who hump and hustle.” 


Now to come back to our subject: 
Any ambitious, intelligent baker, who is 
determined to devote some of his spare 
time to observation and experimenting, 
will find a broad field for study in any 
bakeshop, either in a small shop or large 
factory. There are sufficient practical 
hints and valuable pointers to be found 
in books and trade journals from experi- 
enced, successful bakers, and accounts of 
researches and discoveries by competent 
chemists who have made fermentation 
and chemical actions of the different ma- 
terials used in a bakery their special 
study, to be of substantial help to a bak- 
er’s advancement in both practical and 
technical knowledge. 

A few dollars a year spent for sub- 
scriptions and good books is surely a big 
paying investment. 

Technical schools for bakers have been 
discussed and advocated for some years. 
Some experiments made in that line have 
not been sufficient, however, to be of any 
great help to the trade in general. Until 
we have a number of such institutions 
in all parts of the country, our appren- 

’ tices, journeymen and foremen must rely 
on their own ambition and _ progressive- 
ness, 

If we look at it right, every process in 
baking rests on chemistry. Every young 
man or boy who has entered a bakeshop 
with the intention of learning the trade 
is really a student in chemistry, although 
comparatively few are conscious of this 
fact; they look at their routine work as 
a necessary evil. 

The time has passed when the average 
baker was a slave of the shop, knowing 
only work, sleep and drink, and occa- 
sionally a good spree. Conditions have 
changed; any good baker can almost 
make his own terms. All can find time 
and opportunity to get some useful 
technical knowledge, and when you dis- 
cover boys or men thus inclined, give 
them all possible encouragement. 

The knowledge possessed by any 
thorough foreman baker, in so far as it 
is exact knowledge, is in the truest sense 
scientific; and the accumulated knowl- 
edge of all our trade, what is it if it is 
not science? 

Transmitted experience has for all 
these years supplied the place of the 
knowledge of the first principle, tech- 
nical chemistry, and as long as what may 
be called secondary principles and prac- 
tical science are understood by the’ bak- 
er, the knowledge of the primary or 
technical principle, so far as practical 
baking is concerned, is only an embellish- 
ment, a handy acquisition, and not of so 
much practical importance. 

It is too true that many a master 
baker is handicapped by the reason of 


his inability to secure competent and effi- 
cient men to do the work in the shop, 
but this is even a lesser evil than the 
lamentable fact that quite a good per- 
centage of the men who profess to be 
good practical bakers regard too lightly 
their employers’ interest—some of them 
think little or nothing of neglecting their 
work or leaving their places without giv- 
ing hardly any notice. 

This evil seems to be more felt in the Far 
West and South, because the places are 
not so easy to be filled, and help we must 
have. Isitawonder that there isa great 
demand for labor-saving machinery? We 
have any number of modern baking 
plants equipped with all the latest ma- 
chines and ovens, which struggle along, 
some of them even losing money, not for 
want of trade or lack of capital but just 
for the lack of competent help. 

I could produce many letters, com- 
plaining in this strain: “We could sell 
much more bread if we had the right 
man to run the shop.” 

Another writes “We can sell all the 
cake we bake, but we cannot get a fore- 
man to make it pay; the men waste too 
much material.” Of course with a com- 
petent, conscientious foreman or super- 
intendent, capable of installing and main- 
taining a good system, practicing econ- 
omy, and being exact in everything, his 
influence will be felt. Give such a man 
good boys and young men with character 
and’ ambition, and he will make good 
bakers of them. 

If a master baker or a baking firm is 
fortunate enough to have such a man it 
is in their own interest, and for the bene- 


fit of the trade at large, to encourage - 


and assist him in promoting and further- 
ing the education and advancement of 
his crew. To illustrate thé good results 
of encouragement, I could mention any 
number of examples from my own ex- 
perience. Here are a few: 

“Dear Mr. Braun: The young man 
has returned and started back to work 
in our shop. We wish to thank you for 
the interest you took in him and the 
many pointers and suggestions that you 
gave him. We are confident that his 
visit to your shop and the instructions 
he received from you will be a benefit to 
him all his life. He has returned a good 
deal better baker than he was before he 
went to you. 

“His experience in your shop has 
broadened his view and made him much 
more ambitious than he was before, and 
we feel well satisfied with the expense we 
incurred in the matter. 

“We wish you the greatest success in 
your sale of books on baking subjects, 
as well as your articles in the trade pa- 
pers, and feel that every baker who reads 
them will be the gainer by doing so.” 

The young man referred to spent only 
two weeks with me. 

As a proof what good can be done in 
a short time, if a foreman is willing to 
take some advice, I quote the following: 

“We want to write and again thank 
you, Mr. Braun, for the very marked 
improvement in our product, as a result 
of your short visit to our bakery. Your 
suggestions have demonstrated to us that 
the author of “Perfection in Baking” not 
only knows how to accomplish that result 
himself, but also he can impart his 
knowledge and experience to others as 
well, 

“While we are not inclined to think 
that we have attained perfection, we do 
feel that we are better bakers by far 
than we were before you spent the few 
hours with us last month.” 

Of course some foremen are too thick- 
headed or too stubborn, or both, to let 
anybody else tell them anything; they 
know it all, and the sooner the boss looks 
around for another man, the better for 
him and his business and the rest of the 


help. 





PRODUCING POPULAR LOAF 


J. E. Wihifahrt Discusses Size and Style of 
Leaf, Ingredients, Fermentation, Flours, 
Etc.—He Favors Straight Dough 


At the Virginia convention of Master 
Bakers, J. E. Wihlfahrt, expert for The 
Fleischmann Co., in a paper interestingly 
discussed the subject of the baker put- 
ting out such a quality of bread as will 
meet the public demand, and the meth- 
ods and raw materials to be used in pro- 
ducing a bread of that kind. He said: 

Let us consider in their proper order 
the selection of ingredients and their re- 
spective influence on bread. 

Flour: To begin with the flour, its most 
important properties are color, strength, 
absorbing power and purity. The gluten 
in flour represents its strength and marks 
the amount of fermentation required; 
therefore the strength of flour is one of 
its most important properties. 

The amount of gluten contained in a 
flour, however, does not solely represent 
its real value, nor is it an indication of 
strength or stability. It is the quality 
of the gluten rather than the quantity 
that produces the best results. 

To get best results, the length of time 
or the amount of fermentation necessary 
has to be influenced by the proper tem- 
perature of the dough as well as that of 
the fermenting room, likewise by the 
amount of the flour employed and the 
amount of mixing given a dough before 
fermentation sets in. The richness of a 
dough likewise will influence the required 
time, and this brings out one very im- 
portant point often overlooked by bak- 
ers: the harsh or strongest flour contains 
less natural sugar within its own bulk 
than is found in softer flour. 

The softer variety contains more 
sugar and needs less fermentation. There- 
fore, if strong flour is used, more sugar 
must be given to the dough, and the re- 
verse for softer flour. 

This closely connects this argument 
with that called “stability of flour.” This 
factor, stability, is dependent to a large 
degree on the material present, namely, 
the material present upon which the glu- 
ten develops during fermentation. The 
longer the fermentation has to be con- 
tinued, or the more vigorously the same 
has to be carried on, the more yeast 
food we need in our dough. With a 
softer flour, less of these ingredients can 
be used, lest the bread color too rapidly 
during baking. 

Fats stimulate the gluten and lend 
spring to the loaf during baking; hence 
it follows that a softer flour should be 
given more fat and less sugar; a stronger 
flour less fat and more sugar. 

It therefore becomes important to cal- 
culate the proper period for fermenta- 
tion and thereby judge the proportion 
of fat and sugar to be used. 

In quantity used, next to the flour 
comes the water, Water fit for the 
manufacture of bread must be, above all, 
free from organic impurities and at the 
same time not too hard. 

Bread doughs made with comparatively 
soft water ferment more readily and en- 
able the baker to carry a larger amount 
of salt in his dough, which will improve 
the eating quality of his product. Owing 
to its solvent powers, water invariably 
contains substances in solution which 
vary in different localities and are re- 
sponsible for the hardness of water. 

Hard water may be only temporarily 
hard; it may be rendered softer by- boil- 
ing; in such case the lime contained 
therein is in the form of a carbonate. 
By boiling such water, the lime is pre 
cipitated. Water which is permanently 
hard cannot be changed by this process. 
The hardness of such water is due prin- 
cipally to sulphate of lime. 

The important point to be remembered 
is that hard and soft water have differ- 
ent effects on the fermentative period of 
a dough. Thus it can be readily observed 
that the quality of the water a baker 
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may have to use greatly influences the 
work, as well as the final quality of the 
bread. The softer the water the quicker 
the fermentation; whereas hard water 
will require more yeast. 

Soft water is a better solvent than 
hard water and, as yeast requires all its 
food in solution, it is easy to understand 
why some bakers find it difficult to du- 
plicate the work of fellow-bakers of other 
localities. 

The amount of water best used de- 
pends upon the strength and moisture 
contents of a flour; on the process of mix- 
ing, as high-speed machines will admit 
more water, and, likewise, on the kind 
of bread to be manufactured. 

The next ingredient is salt, without 
which bread would be insipid. It is 
therefore used for producing flavor and 
further toughening the gluten and there- 
by increasing the stability of the flour 
in the dough; otherwise it acts directly 
upon the yeast. The amount of salt used 
should not be less than 14% per cent nor 
more than 214 per cent for white bread. 
For rye bread not less than 2 per cent of 
salt should be used. The foregoing 
amounts correspond to the weights of 
flour. 

A goodly amount of salt, together 
with a cool dough, will always produce 
the most favorable resulfs.; Where hard 
water has to be used fbr baking, it is 
advisable to work short on salt, but 1% 
per cent should be the smallest amount 
employed. 

The next ingredient is yeast, which has 
a dual function to perform: one, to pro- 
duce sufficient gas to leaven the dough; 
the other is to soften the gluten until the 
-proper ripeness of the dough is reached. 

The action of yeast is greatly increased 
by the use of malt extract. Its use in- 
directly improves the size and color of 
the loaf, by reason of the stimulating 
action it has on yeast. The diastase 
contained in malt extract is the active 
agent causing saccharification of part of 
the wheat starch in the flour or other 
probably gelatinized starch products, 
producing maltose sugar thereof. The 
formation of maltose sugar, with small 
quantities of dextrin in the dough 
through the action of the diastase, un- 
mistakably increases the moisture in the 
finished loaf of bread. Maltose sugar is 
directly fermentable by the yeast. 

Other bread improvers are milk and 
it products, sugar and fat. Milk cannot 
be regarded as a yeast food, as the milk 
sugar contained therein produces no gas. 
The latter, however, during fermentation 
is split up into two molecules of lactic 
acid, thereby hastening the ripeness of a 
dough. The use of milk and its prod- 
ucts has a beneficial influence upon the 
color, bloom and texture of a loaf and 
produces a thin and crisp crust. 

Sugar is added to sweeten the loaf and 
otherwise is, principally, added as a yeast 
food. When added to a dough it is not 
in a form that the yeast can use, and has 
to be first changed into invert sugar be- 
fore the necessary gas to leaven the 
dough can be produced. The yeast itself 
effects this change, which is one of its 
functions during the process of fermen- 
tation, 

ats are divided into two classes: ani- 
mal and vegetable. Both are used by 
the baker to good advantage. Their gen- 
eral importance in breadmaking is to 
stimulate gluten during fermentation and 
to improve the flavor and texture; also 
to produce a short eating crust. 

The next point is the temperature at 
which a dough is to be fermented. ‘To 
get a uniform loaf of bread, the use of 
a thermometer is indispensable. A batch 
of dough should never be made without 
the temperature of the flour and bakery 
being accurately taken, and from that 
the temperature of the water calculated; 
not guessed at. 

Not only does the temperature of the 
shop itself, as well as the temperature at 
which a dough is set, influence the cor- 
rect time for fermentation, but the hu- 
midity in the air at a given temperature 
is another condition for the baker to 
observe. 

This, then, leads us into the study of 
atmospheric conditions. For this purpose 
the doughroom should be equipped with 
a hygrometer so that the humidity there 
can be observed. A hygrometer indicates 
the “relative humidity” in the air. When 
we observe the relative humidity in a 
doughroom, it follows that on less humid 
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days a dough should be set a trifle warm- 
er, and the reverse on days of higher 
relative humidity. This is nearly as im- 
portant as the use of a thermometer. 

The proper temperature is from 78 to 
82 degrees Fahrenheit directly after mix- 
ing, and the temperature of the dough 
itself must be regulated according to the 
temperature and atmospheric conditions 
of the doughroom. A cool dough always 
produces the best loaf of bread. 

On a shop report should be noted the 
time dough was mixed, the temperature 
thereof, as well as the time at which 
doughs are turned; likewise the tempera- 
ture of the doughs at each individual 
turn, should be reported thereon. Many 
discrepancies are thus discovered, 

On a humid day, fermentation will not 
only progress more rapidly but also the 
doughs will heat more during fermenta- 
tion, thereby hastening the ripeness of 
the dough. 

By the use of a dough report in the 
shop this difference is readily observed, 
and by close observation most valuable 
information is gained thereby. 

There are two methods in vogue for 
fermenting a bread dough: one, the 
sponge; the other, the straight-dough. 
Admitting that a sponge dough was used 
universally at one time, the straight- 
dough method has displaced it almost 
entirely. 

The straight-dough method is one in 
which the whole of the ingredients are 
brought together at one operation, re- 
sulting in a saving of labor. Further, 
the keeping quality of the bread is ma- 
terially increased and likewise a larger 
yield is observed. ‘The flavor and tex- 
ture, sweetness and palatableness of the 
loaf of bread also are strongly in its 
favor. ; 

True it is that the sponge dough bread 
usually is whiter than that from the 
straight-dough process, but sweetness 
and palatableness in bread is bound to 
carry great weight. Very few who have 
worked the straight-dough system ever 
return to the longer system of sponge 
doughs. Shorter systems for the manu- 
facture of bread are decidedly gaining 
ground. ‘The simplicity of the method 
of the straight-dough process assures 
more uniformity of the product, and 
thereby becomes by far the best for 
commercial’ purposes. 

By the sponge method, part’ of the 
flour is fermented in the sponge, which 
naturally contains no salt, and the re- 
mainder of the flour is added to the 
dough. ‘The result is that part of the 
flour used for sponging will be overfer- 
mented, whereas the flour for doughing 
does not get sufficient fermentation, so 
that its own constituents may be prop- 
erly developed. 

That part of the flour which is added 
for doughing and which, as before stat- 
ed, remains underfermented, causes the 
bread made from the sponge to color 
more rapidly in the oven, giving it the 
appearance of a splendid loaf of bread. 
The keeping quality, however, of such 
bread is diminished owing to the afore- 
stated reasons; it will dry out more or, 
in other words, it will stale more rapidly. 

Working a sponge or sponge dough is 
really an act in two operations, entailing 
extra labor and power, which necessarily 
prove a source of expense. 

Straight dough, which is by far the 
simplest method of making bread, has 
the advantage of fermenting all the flour 
uniformly, thereby developing all of the 
gluten contained in a dough to the point 
where its moisture retaining power has 
reached its limit, thereby increasing the 
yield and keeping qualities of the bread. 

To make the best dough, aérate your 
flour by sifting directly before use. The 
yield of a flour is thereby increased and, 
furthermore, by thorough mixing, by run- 
ning a cool dough with ample amount of 
salt to bind the gluten and by shorten- 
ing the fermentative period through the 
use of a sufficient amount of yeast. 

Doing Big Bread Business 

R. F. Smith, secretary Zinsmaster- 
Smith Bread Co., Duluth, Minn: 

Our business is exceptionally good. 
The increase in the last few months has 
been phenomenal. Our largest day’s 
sales so far this summer has been 21,000 
loaves. Do not mean to infer that this 
is our average daily sales. 

The Fleischmann Co, is going to run 
its “John Dough” advertising campaign 


in Duluth, starting Aug. 1, and we feel 
that, with that and our already good 
business, we can safely count on sales in 
the ensuing year being of even larger 
volume than at present. 

We have been exceptionally fortunate 
in buying high-grade flour at a very fa- 
vorable price. We are not buying much 
flour ahead, but are waiting to see how 
the spring wheat crop will turn out, It 
is a foregone conclusion that southwest- 
ern wheat will be cheap, and we expect 
to use considerable of the flour. 





Philadelphia 

Puitaperpuia, Pa., July 17.—The 
leading jobbers and bakers of this city 
and suburbs are not inclined to buy 
flour beyond their immediate require- 
ments, either spring or hard or soft wih- 
ter. They prefer to wait until something 
definite is known about the spring wheat 
crop. Bread bakers here, as a rule, do 
not use much winter wheat flour, unless 
there is a very decided difference in cost 
between it and spring flours. Those who 
do not use winter flour, do not care to 
begin baking it much before September. 

The stocks of flour in the hands of 
jobbers and bakers is the smallest in a 
number of years. 

Spring clears are used principally by 
bakers in blending with rye flours. 

Rye flour consumption in this market 
is not large, and is mostly confined to 
the Jewish and old-time German bakers, 
for the regular orthodox family and sa- 
loon trade. Buyers have very fair stocks 
of rye flour at present, and since all 
manner of fruit is both plentiful and 
reasonably priced, the consumption of all 
bread has fallen off considerably. 

The general demand for cakes, pies 
and all varieties of pastry is showing a 
marked increase. 

NOTES 

Chester A. Arthur will build a $10,000 
bakery. 

Frank Hardart, of the Horn & Hard- 
art bakeries, has gone to Europe in 
search of new bakery ideas. 

The Richardson bakery was partly de- 
stroyed by fire on July 4, the fire origin- 
ating from an adjoining grocery store. 

The Pennsylvania Department of La- 
bor has given the master bakers choice 
of an inspector to look after all matters 
of safety and sanitation throughout the 
state. 

R. C. Martin, for some time a flour 
salesman of the Shane Bros, & Wilson 
Co., is having a modern bakery erected 
at Uniontown, Pa., in which he holds the 
principal interest. 

The advocates of bread-wrapping here 
claim that this system will to a great ex- 
tent minimize the annoyance and losses 
in left-overs and stale bread returns and 
eventually abate the return evil. 

The Robinson & Crawford Grocery Co., 
which has established an extensiv* chain 
of retail stores, is looking for a ».ce upon 
which to build a large modern bakery, 
intending to supply its trade with its own 
bakery products. 

Rocco Borzillo, formerly of this city, 
has opened a modern Italian bakery in 
Norristown, Pa. The building is of brick, 
three stories high, with a storeroom in 
front, and has elevators and electrical 
devices of the latest description. 

The Barber bakery, Camden, N. J., 
has fitted up a large retail store on the 
first floor of its building and is making a 
specialty of stale and left-over bread. 
The “King Midas” loaf, a new brand for 
the Barber trade, has become a great 
seller. 

William Schweizer, the well-known 
Somerset Street baker, is in Germany, 
studying up the latest methods in the 
production of army bread. He intends 
branching out in that line of trade when 
he returns, and will join a number of 
individuals here in the erection of a plant 
especially adapted to that purpose. 

The 1915 annual convention of the 
Pennsylvania Association of Master Bak~ 
ers will be held in Philadelphia, at the 
Continental Hotel, June 16-18. An exhi- 
bition is being planned to show the lat- 
est method of bread and pastry baking. 
The chairman of the convention commit- 
tee is F. L. Schlichenmayer; secretary, 
Paul Epple; treasurer, Adam _ Ehres- 
mann. 

E. R. Srewenrs. 
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CANADIAN CONVENTION 

The Bread and Cake Manufacturers’ 
Association of Canada will hold its first 
convention at Winnipeg, Man., Aug. 1). 
13. From H. E. Trent, secretary, To- 
ronto, a programme has been received, 
of which the following is a summary: 

Monday evening, Aug. 10—Reception 
by local committee at the headquarters, 
Industrial Bureau Hall. Music, refresh. 
ments and a general social evening. 

Tuesday, Aug. 11—Registration. Aq- 
dress of welcome, Mayor T. R. Deacon; 
reply by J. Turnbull, Toronto; officers’ 
report; appointment of committees; how 
to secure the best results from a whole- 
sale cake business, by Matthew Thomp- 
son, Winnipeg; the importance of smal] 
things in the bakery, by Dr. J. E. Wihl- 
fahrt, New York; best methods of con- 
trolling an efficient delivery service jn 
the bread-baking industfy, by W. E. 
Pinchin, Vancouver, B. C; paper, Prof. 
Banks, bacteriologist, Ogilvie Milling Co,, 
Ltd., Montreal, Que; some remarks -on 
bakery accounting, by Oscar Hudson, 
Manitoba F. C. A., Winnipeg and To- 
ronto; original production,—its benefit 
to the trade,—window advertising, by 
Charles C. Gough, Fort William, Ont; 
elementary science of bread-making, by 
Prof. Jago, England; complimentary 
motor ride around the city of Winnipeg; 
luncheon at Assiniboia Park, by the city 
of Winnipeg; visit to Canada Bread Co; 
visit to W. R. Milton’s Automatic bak- 
ery; visit to bakery of Speirs-Purnell 
Baking Co. 

Wednesday, Aug. 12—Reports of com- 
mittees and election of officers; studics in 
fermentation, with stereopticon views, by 
B. R. Jacobs, cereal tethnologist, De) art- 
ment of Trade and Commerce, Winnipeg; 
hall darkened for moving-picture exhibi- 
tion of first automatic bakery in the 
world; lecture by Past President A. M. 
Ewing, Hamilton, Ont; efficiency of the 
travelling oven as a bread baker, by D. 
Harrison, Westmount, Que; __ bread- 
making, by Charles H. Carter, Saska- 
toon; class and type of horse anc its 
care for bakery delivery, by W. R. Mu- 
ton, Winnipeg; paper, by Dr. Douglas, 
health officer, Winnipeg; paper on bak- 
ery advertising, by Milton Bergy, To- 
ronto; question box; trip down Red 
River to St. Andrews’ Locks and Old 
Fort Garry—return to Hyland Park; 
luncheon; dancing and music; return by 
palace steamer, Lockport. 

Thursday, Aug. 13—Complimentary 
trip into the wheatfields, tendered by 
The Fleischmann Co: leave Winnipeg 
7:45 a.m., arriving at Brandon 11:25; 
motor trip to the government experiment 
farm and through wheatfields: leave 
Brandon 1:30; arrive at Souris 2:30; 
drive through wheatfields at Souris; 
leave Souris at 4:30, arriving at Winni- 
peg 8:30; refreshments served on_ the 
train. 

Present officers of the association are: 

James M. McLauchlan, Owen Sound, 
president; J. W. Shelly, Calgary, Alta., 
first vice-president; W. T. Lynch, Syd- 
ney, N. S., second vice-president; C. S. 
Clapp, Belleville, Ont, third vice-presi- 
dent; A. L. Lavery, New Westminster, 
B. C., fourth vice-president; H. E. Trent, 
Toronto, secretary; A. W. Carrick, To- 
ronto, treasurer. 

Executive committee—C. §. Lamon, 
Chatham, Ont; H. W. Stock, Peterhoro, 
Ont; Joseph Johnston, London, (Ont; 
Robert Weber, Windsor, Ont. 


SPECIAL TRAIN FROM TORONTO 


A good number of Ontario bakers nd 
their ladies are planning on attending 
the convention. A special rate of 
single fare for the round trip has been 
secured from the railways and, for 4 
modest addition to the cost of the (rip 
to Winnipeg, delegates may go on through 
to the Pacific Coast after the convention 
is over. 

The Canadian Pacific Railway Co. is 
making up a special train at Toronto for 
this trip, and the association is planning 
to make this an especially attractive wa) 
of travelling to Winnipeg. This train 
leaves Toronto at 5 p.m. Aug. 8. 

A. H. Bares 

A $100,000 bakery is to be erected in 
Allentown, Pa., by the Kolb interests, 
and a plot of land in the heart of the 
city has been secured. For a number of 
years, the finest pastry products sold in 
Allentown were baked in Reading. 
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CHICAGO 
BIG SALE OF NEW-CROP FLOUR 

Cuicaco, Inu, July 17—A most im- 

rtant sale of hard winter wheat flour 
to the baking trade was reported a week 
ago. A leading baker contracted for 
95,000 bbls of 95 per cent patent in one 
day, taking 65,000 from a large Kansas 
mill, and the remainder from two other 
Kansas mills. The 65,000 bbls carried a 
3c brokerage fee, it is reported, and sold 
at $3.50 bbl, jute, f.o.b. Chicago. The 
remaining 30,000 sold at $3.40, jute, and 
were for deferred shipment. Aside from 
this, a limited amount of southwestern 
flour has been bought by Chicago bakers. 

The cnormous wheat crop in the South- 
west, and the favorable condition of the 
spring wheat crop, have induced most 
bakers to believe that low values will 
prevail from now on, unless the spring 
crop should meet with a setback. South- 
western flour is fairly low, but the baker 
referred to above as contracting for 
95,000 bbls today could not buy the flour 
at the same price. Most mills ask $3.55 
@3.75, jute, for 95 per cent patents. 
Trade, generally speaking, is slow, but 
prospects are excellent. Stocks of flour 
held by Chicago bakers are unquestion- 
ably small, As soon as sure of an aver- 
age low level, the bakers will increase 
their purchases very materially. 

So far, little has been heard as to quo- 
tations on new spring wheat flour for 
Septemler shipment. The few quota- 
tions invade are about equal to those 
asked for old flour. A leading baker, 
who favors spring wheat flour for bread- 
making, stated that he hoped to be able 
to contract with mills for 95 per cent 
patent, in round lots, at as low as $3.35, 
bbl, bulk, net. This has become common 
talk in the local trade, and doubt is ex- 
pressed as to the baker being able to 
make contracts at anywhere near as low 
a quotation. At present, hard winter 
wheat iillers have an advantage over 
northwestern mills of nominally 25¢ bbl 
for 95 per cent patents. 

TESTS OF NEW-CROP FLOUR 

So far, tests made of new southwestern 
flour have been limited. Some bakers con- 
tend that the gluten is light, while others 
claim it is very satisfactory. All admit 
that the flour is of excellent color, and a 
major portion of those who have made 
tests believe that the flour, in time, will 
be very satisfactory. 

SOFt WHEAT FLOUR AND CRACKER MEN 

Little soft wheat flour has so far been 
sold to Chicago cracker manufacturers. 
Of late, southern Illinois millers and 
others have been in Chicago to sell pat- 
ents and straights. Some of the smaller 
cracker men have bought in a moderate 
way. ‘This applies not alone to Chicago, 
but quite generally throughout the cen- 
tral and western states. 

The larger cracker manufacturers, how- 
ever, are loth to enter into long-time con- 
tracts. As a matter of fact, millers feel 
that the cracker men have thus far 
shown rather poor judgment in buying, 
for soft winter patents are fully 20c bbl 
higher now than were the first offerings 
on the crop. Full patents are held at 
83.600 3.75, bbl, jute, and straights at 
8.40 3.50, jute. 


RYE FLOUR 

It will probably be two or three weeks 
before new rye grain from Wisconsin is 
offered to the Chicago trade. Quotations 
on new flour are about the same as old, 
nominally $2.90@3, bbl, jute, Chicago. 
lhose who handle rye flour are confident 
that stocks, with bakers and jobbers, 
are below an average. 

NOTES 

The new bakery of the Schultz Baking 
Co, will be ready for occupancy about 
Sept. 1. 
Gould & Cohn, bakers, Chicago, have 
failed. ‘The principal losses range from 
%600 down to $100, for flour furnished 
by local dealers, 

Kable Bros. & Co., Mount Morris, IIL, 
have brought suit against the American 
Bread Wrapping Co. for $30,000. It is 
charged that the plaintiff delivered 
515,000 worth of goods to the wrapping 
ny iy, which the latter refused to 
MY Tor, 

Joseph G. Langer, a local flour broker, 
at the head of a new corporation 
known as The Co-operative Bakers’ Mill- 


1s 





ing Co., Chicago, with a capital stock of 
$100,000. It is stated that the new or- 
ganization will manufacture flour and 
handle bakers’ supplies. 

The Miller-Schlosser Baking Co., op- 
erated for several weeks under trustee- 
ship owing to financial trouble, is 
reported to be doing a fair business. 
Among the creditors is a Minnesota mill, 
which brought suit a few days ago for 
$800, due on flour. John E. Stephan, 
manager of the flour department of the 
Durand & Kasper Co., is chairman of 
the trustees. 

The Bakers’ Club, of Chicago, was or- 
ganized some weeks ago with 38 of the 
largest bakers as members. A. Piper, 
of Piper & Co., is president. Meetings 
are held monthly, generally following an 
evening dinner, and subjects are dis- 
cussed that pertain entirely to local con- 
ditions. The object of the club is to try 
and avoid labor troubles, arrange wage 
scales, and consider other matters vital 
to the business. The strike that was 
threatened recently by bakery wagon 
drivers brought about the formation of 
the club. 

C. H. CHatien. 





Gardner Baking Co., Norfolk, Va. 

Among the up-to-date sanitary baking 
establishments in Virginia, the plant of 
the Gardner bakery, Norfolk, takes a 
conspicuous place. The concern had its 
entire building remodeled and enlarged 
at a cost of $175,000, with the result that 
today the plant ranks among the fore- 
most and best equipped bread factories 
in that part of the country. 

Wade Gardner, head of the business, 
when planning the remodeling of his 
bakery, made up his mind that nothing 
would be too good for it in machinery or 
other equipment. The result is that the 
bread-making in the Gardner bakery is 
now carried on in the most approved and 
scientific manner. 

An addition made is a_ three-story 
brick, steel and concrete structure 33x 
88x152. It adjoins the bakery proper, 
which is of brick, two and three stories 
high, and covers one acre of ground. 
The exterior and interior of the entire 
plant have been painted white, giving a 
most pleasing appearance. Special care 
was taken by the architects to have 
plenty of fresh air and sunshine every- 
where, including every corner. 

The baking is done in seven large 
Standard ovens, with immaculate white 
tile fronts. Every machine useful and 
helpful in the manufacture of bread and 
cakes is to be found here. This includes 
mixers, dividers, proofers and molders— 
all of the latest and most approved de- 
sign. 

The basement, only under part of the 
building, is used for storage, with ele- 
vator running to the third floor. 

The first floor contains the offices and 
storeroom; also the packing and _ ship- 
ping room for cakes. These depart- 
ments face the street. In the rear of 
this is the bread bakery, equipped with a 
Dutchess divider, take-off roll, Thomson 
rounding-up machine, molder and proof- 
ing cabinet, and four Standard ovens, 
built on a foundation 22x82, eight feet 
thick. The ovens are all fired from the 
rear. The proofing box is of white tile, 
and attached to it is a special device in- 
vented by Mr. Gardner. 

The boiler-room is 25x35 and contains 
a complete outfit. A feature of it is a 
pan sterilizer, which consists of a large 
iron tank with steam attachment. All 
the pans are put in this tank and steril- 
ized with hot steam. 

All the old ovens were torn out and the 
space so gained was added to the bread 
department. New maple floors, 444 inches 
thick, are in the entire building. That of 
the first story is laid on concrete. 

The packing, shipping and loading de- 
partments for bread are to the right of 
the oven-room, and all wagons are here 
loaded under cover. 

The front of the second floor in the 
new part contains the dough-mixing 
room, 31x70, equipped with a five-barrel 
Day high-speed gluten developing dough 
mixer; also a three-barrel Day dough 
mixer, with travelling flour hopper, auto- 
matic scales, tempering tank with scales, 
and electric pump. Next is the stock- 
room, from which all supplies are issued 
on requisition. It is in charge of a com- 
petent person, who gets everything ready 
for the numerous mixers. 
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The cakeshop is in the rear of the new 
part, on the second floor, and contains 
three Standard ovens, two Clipper egg 
beaters, one Victor cake mixer and one 
No. 2 special Day cake mixer. A special 
sifting and blending flour outfit was in- 
stalled by the Mill Engineering Co., of 
Philadelphia. The old cakeshop, which 
was on the second floor in the old build- 
ing, has been torn out and this space 
added to the flour storage, which takes 
in the entire second floor, with a capacity 
of 20 cars. Mr. Gardner has fitted up 
a private room for himself on this floor. 


The third floor of the old building is’ 


used for storage purposes. The third 
floor of the new part contains the flour- 
sifting and blending outfit for bread. 
The flour is dumped on the second floor 
and elevated. A device, installed by the 
Mill Engineering Co., causes fresh air to 
circulate through the flour while it is 
being sifted. Also on the third floor is 
a new-style sack cleaner. 

Two rooms have been fitted up for the 
employees with lockers and shower baths. 
A dining-room and kitchen are on the 
third floor of the new part, where, at 
noon, luncheon is served. There are 
heavy white porcelain sinks throughout 
the plant. 

A reat elevator is a feature of the cake- 


shop and is used to convey all barrels . 


and other supplies up and down, without 
going through the other parts of the 
plant. All machines are operated by 
metors and are painted white. A tele- 
phone system reaches all departments 
from the office. 

The delivery system consists of 20 
horses and 16 wagons, which are housed 
in modern buildings. 

fhe bakery has a capacity to turn out 
40,000 loaves of bread and seven tons of 
cakes daily. 

The Gardner bakery started in its 
present location on Cumberland Street 
in 1872, and owing to the excellence of 
its goods and its fair dealing, the busi- 
ness has rapidly grown to its present 
large proportions. 

J. Harry Woorrince. 





Omaha Bakers Win 

The district court at Omaha, Neb., has 
decided in favor of the Nebraska Bakers’ 
Association as to compulsory bread 
wrapping. In April, the state food com- 
missioner brought complaint before a 
justice of a peace charging the U. P. 
Baking Co. with handling and distribut- 
ing bread in an unsanitary manner. This 
was because an unwrapped loaf of rye 
bread was found in one of the company’s 
wagons. 

The prosecution was undertaken under 
the following order promulgated by the 
food commissioner, based on a state law: 

“Every person, firm or corporation en- 
gaged in the manufacture or baking of 


. bread to be sold for food in the state of 


Nebraska must see that the same is in- 
closed in a substantial sanitary wrapper 
or package which will protect it from 
dust, insects or other contamination.” 

The justice found the company guilty 
of the charge. The case was then ap- 
pealed to the district court, where the 
Nebraska bakers’ organization assumed 
the defense. The important question pre- 
sented for decision was the validity of 
the regulation of the State Pure Food 
Commission quoted above. The conten- 
tion on the part of the defense was that 
the act of the legislature, regulating the 
sanitation of premises, vehicles, etc., gave 
no authority to the food commissioner to 
promulgate such a rule. 

The trial court held as a matter of 
law that there was nothing in the law to 
warrant the food commissioner in requir- 
ing the wrapping of bread, and concluded 
that the order of the commissioner was 
null and void. 

The jury, in arriving at a verdict as to 
whether or not the defendant, by not 
wrapping rye bread, was guilty of han- 
dling it in an unclean and unsanitary 
manner, found the defendant not guilty. 





Big Bryce Bakery 


The Bryce Baking Co., of Indianapolis, 
Ind., recently secured a favorably located 
building site, and is having plans drawn 
for a bakery that will cost, including 
equipment, at least $125,000. The new 
plant will have 16 ovens. Robert M. 
Bryce is president of the company, which 
was established 43 years ago. 
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KANSAS CITY 
BUYERS’ VIEWS AND NEW FLOUR 


Kansas Crry, Mo., July 14.—No sales 
of new-wheat flour have been reported 
in this market, as buyers seem to think 
that, when winter wheat receipts become 
heavier, the prices will go lower. How- 
ever, all are taking quite an interest in 
the market and some business should be 
reported shortly. 

One car of new-wheat flour has been 
received by a large baker here, but none 
of it has yet been used, and its quality 
is as yet unknown. While all of the 
bakers have sufficient old-wheat flour to 
last them 30 to 90 days, some will com- 
mence to mix in new flour within the 
next three or four weeks. 

The stocks of old-wheat flour in the 
hands of jobbers and bakers is rather 
small compared to other years. This is 
due to the great differential between old- 
and new-wheat flour, as none of the buy- 
ers care to have any more old flour on 
hand than is absolutely necessary. Some 
small sales of spring wheat flour have 
been reported in the last 30 days. It 
was bought by bakers who needed more 
old-wheat flour. 

CONTRACTING AHEAD AND PRICES 

It is believed that many bakers will 
contract six months to a year ahead, as 
in the past. However, these buyers will 
not be willing to pay carrying charges. 
Some of the mills are offering to book 
accordingly. 

Bakers and jobbers report the follow- 
ing prices for flour in car lots per 196-lb 
jute, f.o.b. Kansas City: hard winter 
patent, $3.60@3.90; straight, $3.40@3.70; 
first clear, $2.80@3; second clear, $2.55 
@2.65. Soft winter wheat patent, $3.50 
@3.70; first clear, $2.80@3. Hard spring 


patent, $4.20@4.40; first spring clear, 
$3.50@3.80. Rye flour, dark $3@3.15, 


light $3.25@3.40. The quotations for 
winter flour are for new crop. 
FLOUR PACKAGES 

Most bakers get their flour packed in 
140-lb jutes. However, a large number 
prefer 98-lb cottons. The latter is pre- 
ferred by its users, on account of greater 
convenience in handling, and the fact that 
the flour is a trifle cleaner, being free 
from strings. Most bakers, however, re- 
bolt their flour before using it, when any 
strings and lint are eliminated, 

A good many bakers use sacks over 
several times, but there are some who 
prefer to get their flour in new sacks, as 
the flour is always received in better con- 
dition and there are not as many torn 
and spilled or dirty sacks. Some bakers 
even advance the opinion that “rope” 
has been caused by packing flour in sacks 
which had particles of dough or damp 
flour sticking to them. 

NOTES 

Andrew Wank and Frank J. Staedt- 
ler, St. Joseph, were visitors in Kansas 
City during the month, 

F. L. Burke, Kansas City, is adding 
a Duhrkop oven, a Day high-speed extra 
heavy mixer, and making other improve- 
ments. 

Cooking oil the past month has_ re- 
mained stationary at 60c gal. Lard is 
unchanged at lle lb; sugar is 10¢ higher 
at $4.50 100 lbs net for cane, and $4.40 
for beet. 

The Nafziger Baking Co. has added a 
cooling device to its doughroom. A large 
blower draws air through ice, and dis- 
tributes it from pipes along the ceiling, 
to the doughroom. 

James Murray, Kansas City, Kansas, 
is making improvements to his plant 
which will add more room to his shop 
and wagon space. The principal addi- 
tion in equipment is a new Duhrkop 
oven. 

The Consumers’ Bread Co. has em- 
barked in the cake business. It is put- 
ting out a 10c cake, under the brand, 
“Aunt Mary’s.” It is wrapped in wax 
paper, and packed in an attractive paste- 
board carton. 

The Campbell Bread Co., Wichita, 
Kansas, recently launched an advertising 
campaign which brought excellent re- 
sults. This was known as the “Merry 
Widow” plan, on account of the young 
ladies who took part in it. 


M. Lee MarsHa tt. * 





THE NORTHWEST 
TO WRAP OR NOT TO WRAP? 


Min neavous, Minn., July 18.—Minne- 
apolis bakers, like those in many other 
cities in the country, have had their own 
experience with wrapped bread. Few of 
them will acknowledge that wrapping is 
an unqualified success. Some of the bak- 
ers here, who have been wrapping a por- 
tion of their output for many years, de- 
clare that the public in general appears 
to prefer the unwrapped, although both 
may have been made from identically 
the same dough. 

Before wrapping, the bread must be 
allowed to cool. If wrapped too soon 
after baking, the steam or moisture in 
the loaf cannot evaporate and, if re- 
tained, it will mold more rapidly than an 


unwrapped loaf, especially in warm 
weather. 

Housekeepers, although demanding 
sanitary methods in the bakeshop, in 


their buying will choose the loaf which 
has the best flavor and, in nine cases out 
of ten, bakers say they will pick the un- 
wrapped loaf for this reason. This is 
borne out conclusively by the fact that 
the bakers who wrap bread say their 
sales of the unwrapped have increased 
proportionately more than the wrapped. 

One Minneapolis retail baker, in an 
effort to overcome some gf the difficulties 
attending the wrapping of bread, uses a 
box or carton for his 10c loaf. This is 
not an air-tight. package, and the bread 
consequently is declared to retain its 
original flavor and remain comparatively 
fresh for a number of days. 

NO CHANGE IN BREAD PRICES 

The present comparatively low cost of 
wheat, with the prospect of a full aver- 
age crop of spring wheat, on top of an 
immense winter wheat crop, has given 
rise to more or less newspaper talk 
about bakers reducing the price of bread 
this coming year. That there will be a 
reduction in the price is hardly possible, 
but bakers may scale their loaves a little 
heavier. 

In Minneapolis and St. Paul, the stand- 
ard weight of a 5c loaf is 13 ounces. 
Under an ordinance, bakers have to label 
bread with the name of the bakery and 
weight of the loaf. Formerly, the stand- 
ard weight was 16 ounces, but, on ac- 
count of the high cost of flour some 
years ago, the bakers were allowed to 
reduce the weight. ‘Today, with flour 
selling around $3.80 per bbl, the con- 
sumer is paying the same price for a 13- 
ounce loaf as he was when flour cost the 
baker $1@1.50 bbl more. 

Under the circumstances, it seems rea- 
sonable to presume that bakers could 
readily scale their dough an ounce or two 
heavier to the loaf and still make a rea- 
sonable profit. 

With one, or possibly two, exceptions 
the cost of all raw materials entering 
into the cost of manufacturing bread has 
been comparatively cheap the past year, 
and promises to remain so. The crop 
year, which is now drawing to a close, 
must have been, on the whole, a profit- 
able one for the baker. 

BAKERY SUPPLIES 

Canned berries are scarce and high, 
but prospects are for much lower prices 
this fall on account of the bountiful new 
crop. Sugar is steadily advancing. 

Quotations, f.o.b, Minneapolis, follow: 
Sugar, cane granulated, $4.60 per 100 
Ibs; beet, $4.50. Old apples, gallons, 
$3.90 doz; bookings of new-crop apples, 
for fall shipment, are being made at 
around $2.75. Blueberries are almost 
out of the market and are quoted nomi- 
nally at $8.50 per doz, in gallons.  Sul- 
tana raisins, 8c per Ib, in cases; cur- 
rants, 9c. Walnut meats, Bordeaux 
halves, 43c Ib; pieces, 38c. Cottonseed 
oil, 65ce gallon, in tierces, 

SIOUX FALL'S NEW BAKERY 

The L. & A. Baking Co., capitalized 
with $100,000 capital stock, is building a 
two-story and basement bakery at Sioux 
Falls, S. D. George Levinger is the 
active head of the concern. 

The equipment in the shop consists of 
two Duhrkop ovens, two Read flour sift- 
ing and blending outfits; two Read 
dough mixers; Dutchess divider and a 
‘Thomson molder and rounder-up. 


NOTES 
P. P. Braaten, 602 Twentieth Avenue 
Minneapolis, 


has increased the 


North, 





eapacity of his shop and installed an- 
other oven. 

The Chicago Bakery, Minneapolis, has 
installed a heavy-duty Read dough mixer. 

Katzmarek Bros. have opened a bak- 
ery at Hibbing, Minn. A Black Dia- 
mond oven is used. f 

Kaufman Bros., Grand Forks, N. D., 
have modernized their shop by installing 
new ovens and equipment. 

Wolfram Bros., Minneapolis, are add- 
ing a bakery to their grocery. A No. 80 
Black Diamond oven will be used. 

George Leaman has opened his remod- 
eled City Bakery, at Superior, Wis. It 
is equipped with Champion automatic 
machiriery, Read mixer and flour mixing 
outfit. 

George Embrey, of Melrose, Minn., re- 
cently bought a No. 3 Middleby oven in 
Minneapolis and has started a_ small 
home bakery. He has not so far put in 
any machinery. 

Jordan, Minn., has a new bakery, op- 
erated by George A. Hartman. He re- 
cently bought a No. 3 Middleby oven in 
Minneapolis, through the Northwestern 
Bakers’ Supply Co. 

The Purity Bread Co., of St. Paul, 
which is now operating 11 electric deliv- 
ery ‘wagons, is building 18 more. When 
these are placed in commission, horse 
delivery will be abolished. 

The Delicacy bakery, Minneapolis, has 
installed a United refrigerator system. 
N. R. Patten, the proprietor, plans on 
putting up two or three cars.of fruit 
this season for his pie department. 

Wallace & Franke, grocers, St. An- 
thony Park, midway between Minneapolis 
and St. Paul, have decided to do their 


own baking. ‘This company operates 
three stores. A Middleby oven has been 
bought. 


One Minneapolis baker is understood 
to have contracted for his supply of 
spring wheat flour for the coming year. 
The price is reported to have been 
about the same as low point this year, or 
around $3.80 per bbl. 

The Minneapolis Dry Goods Co. is the 
latest department store here to estab- 
lish a bakery department, to cater to the 
retail trade. A Black Diamond oven 
and a Read mixer and cake machine are 
a part of the equipment. 

William Klettenberg, an old Minne- 
apolis baker, is again in business for 
himself. He has opened a very attrac- 
tive shop at 103 Western Avenue and 
equipped it with a Black Diamond oven, 
mixer and cake machine. 

Steady’s bakery, at Eau Claire, Wis., 
which has been handicapped somewhat 
in operation by lack of capital, has been 
taken over by Albert F. Hierseman, of 
Minneapolis. Mr. Hierseman assumed 
the liabilities of the old company. 

H. C. Haynes, formerly of Minneap- 
olis and St. Paul, opened his new bakery 
in Buffalo, N. Y., this month. It is 
equipped with a Duhrkop oven, Dutchess 
divider and other automatic machinery. 
“Boy Scout Bread” is the principal prod- 
uct of the shop. 

William F. Grimm, of The Fleisch- 
mann Co., Cincinnati, was in Minneapolis 
several days this month on his way to 
and returning from western Canada. Mr. 
Grimm is enthusiastic over the prospects 
for the coming convention of Canadian 
bakers, which is to be held at Winnipeg, 
Aug. 11-12, 


Regan Bros., Minneapolis, are inclos- 
ing a premium coupon in each carton of 
their toast. These coupons are redeem- 
able for various articles of merchandise. 
The same company has also made ar- 
rangements with a local photographer 
permitting it to give an order for a 
cabinet-size photograph for returned 
bread labels. 

Prof. E. F. Ladd, of the North Da- 
kota experiment station, is credited with 
the statement that the bakers of North 


Dakota think more of quantity than they” 


do of quality, and that that is the chief 
reason why Minneapolis and other cities 
ship bread into that state. He wants to 
see North Dakota mill its own wheat and 
bake its own bread, and believes this 
would be the outcome if the bakers would 
more generally adopt modern machinery 
and sanitary methods. 


Rosert Bearry. 
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FORT WAYNE, INDIANA 
FLOUR, MILLING AND BAKERY BUSINESS 


The population of Fort Wayne, Ind., is 
estimated at 75,000 to 80,000 people; by 
the 1910 census it was given 69,933. Its 
increase in growth from 1900 to 1910 was 
42 per. cent, and from 1890 to 1900, 28 
per cent; so it will be seen that the town 
is growing rapidly. Besides being an im- 
portant distributing point, it is a large 
manufacturing center and includes among 
its industries four flour mills—the May- 
flower Mills, 500 bbls daily capacity; C. 
Tresselt & Sons, 200 bbls; Volland Mill- 
ing Co., 60 bbls; and the Globe Mills, 80 
bbls. . 

The total number of bakeries in Fort 
Wayne is 16. Two are cracker and bis- 
cuit makers, only one of which makes 
bread, and two are pie bakeries, leaving 
13 bakers who bake bread for sale. Of 
these 13 bread bakers, only six are car- 
lot buyers of flour. In the order of their 
relative importance, as determined by an 
estimate of their daily output, they are: 


THE PERFECTION BISCUIT CO. 


The Perfection Biscuit Co. has the 
largest, most important and complete 
plant of any in the city. Its principal 
business is making crackers and biscuits. 
While it makes the usual variety of 
crackers, its “Perfection” wafers, which 
have always been its specialty, hold a 
unique position in the trade. The com- 
pany runs one oven the year round on 
this particular cracker, 24 hours every 
day, except Sundays. Aside from crack- 
ers, it has a number of specialties in 
cakes, “Amsterdam” cookies having prov- 
en particularly popular. The company’s 
daily consumption of soft winter wheat 
flour is estimated at 350 bbls. Its prod- 
uct is shipped widely over the United 
States. 

The Perfection company also has a 
bread department to which it has given 
considerable attention. Its daily output 
is variously estimated at 10,000 to 20,000 
loaves, of which 6,000 to 7,000 are shipped. 
A conservative estimate of its output is 
12,000 loaves a day, of which perhaps 
4,000 are shipped. Eighty per cent of 
the bread is in two-pound loaves, sold 
under the brand “Perfection.” Nearly 
all of the bread is wrapped. Recently the 
company has adopted the practice of per- 
forating the end of wrappers, so that 
the heat of the bread might escape. Sev- 
en wagons are employed in local deliver- 
ies. The consumption of hard wheat flour 
is estimated at 1,000 bbls a month. 


OTHER BAKERIES 


The bakery of Myron Downing comes 
next in importance. Its daily bread out- 
put is estimated at 10,000 loaves, of which 
4,000 are shipped, representing a flour 
consumption of between three and four 
cars a month. Bread, rolls and coffee 


. cake are the only product of the bakery. 


The business is entirely wholesale. Ten 
per cent of the bread is wrapped. The 
bread is sold under the brand “Domestic,” 
and the plant is sometimes known locally 
as the “Domestic bakery.” 

This business was originally established 
by the National Biscuit Co. Five years 
ago the late Myron Downing bought the 
bread department of the business, but he 
having died last June, the business was 
continued by W. B. Donaldson and Mrs. 
Downing, each of whom have a half in- 
terest. The equipment includes four 
Petersen ovens. Shipments are made 
over a radius of 100 miles. Five wagons 
are used in local deliveries. 

The daily output of Haffner’s Star 
Bakery, of. which George M. Haffner is 
proprietor, is estimated at 5,400 loaves. 
About 600 loaves of rye bread are made 
daily. All bread is made of one-half 
spring and one-half hard winter wheat 
flour. A full line of cakes, pastry, rolls, 
doughnuts and fried cakes is also made. 
The bread is sold under the brands “Tip- 
top” and “Potato Loaf,” the latter being 
its own private brand. Both wholesale 
and retail business is done. Ten-cent 
loaves are wrapped. About 500 bbls of 
flour, equally divided between spring and 
hard winter, are used a month; about 60 
bbls of rye flour is used monthly. 

The equipment of the bread depart- 
ment embraces one Kosicky-Richard oven 
and one draw plate oven, and in the cake 
department, which is separate, one port- 
able Hubbard oven. Mr. Haffner has in- 
stalled a system of flour-handling which 
does away with the lifting of sacks. The 
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equipment also includes a_ four-barre] 
blending outfit. 

The output of the Emrich Baking Co, 
is estimated at 5,000 loaves a day. Pies, 
cookies and cakes are also made. At the 
bakery a retail business is done; other 
than this, the business is wholesale to the 
grocery trade, employing six wagons ip 
making deliveries. “Pepsin” is the prin- 
cipal brand under which the ‘bread js 
sold. Vienna, rye and corn-meal bread js 
also made. 

The output is principally in one-pound 
loaves, of which all under the brand 
“Pepsin,” about 2,500 loaves a day, are 
wrapped. The equipment includes four 
ovens, one Petersen, one Hoosier and one 
Simpkins. 

George H. Jacobs does a retail }usj- 
ness at the bakery and employs two 
wagons in making deliveries. His |read 
output is estimated at 1,000 to 1,500 
loaves a day. He also makes a ful! line 
of cookies, cakes and pastry. 

The business of W. F. Geller, who has 
several stores, is confined principally to 
pastry, cakes and ‘cookies. His |)read 
output is estimated at 500 loaves a day. 


THE BREAD CONSUMPTION 
According to our estimates, these six 
car-lot buyers have a total daily })read 
output of 33,900 loaves, of which 8,310 is 
shipped, leaving 25,600 for local con- 
sumption. It is estimated that the other 
seven smaller bakers average an 01 tput 
of 200 loaves a day, or 1,400 loaves alto- 
gether, giving a total bread output by 
Fort Wayne bakers, for local cons\mp- 
tion, of 27,000 loaves daily. 

As the city has a large German } opu- 
lation, probably at least 30 per ceit of 
the bread consumed is baked at |me. 
Figuring this at 12,000 loaves a day «ives 
a total of 39,000 loaves for the total 
daily bread consumption of the city. As 
this figures out practically one-half loaf 
per capita, which is a common basis used 
in figuring bread consumption, i{ is 
thought that these figures as to the total 
and the amount ascribed to the diff: rent 
plants are not far wrong. 

There are three bakers who make a 
specialty of pies, although their business 
is comparatively small. A_ distinctive 
feature of the bakery business of Fort 
Wayne is the small number of bakers 
and also the high class of bread that is 
turned out. There is no point in north- 
ern Indiana where better bread is 1ade. 
Another exceptional feature is tha! all 
the bakers are in good financial stan«ing, 
and seem to be making money. 

There is a city ordinance requiring 
that all bread shall be in two-pound, one- 
pound and half-pound loaves. This ordi- 
nance was passed because bakers were 
offering loaves all the way from six 
ounces up, and from Ic up in price. It 
seemed to be necessary to do something 
to insure some uniformity and pu! all 
bakers on the same basis. 


FLOUR JOBBERS 

An account of the flour and baking 
business of Fort Wayne would not be 
complete without a word as to the flour- 
jobbing trade. All four of the sills 
which have been mentioned make a spe- 
cialty of local and near-by business, al- 
though in the case of two, occasional «ar- 
lot shipments are made. 

Aside from these, S. Basch & 
dealers in seeds, ete., handle the “Made- 
Rite” flour of the Kansas Flour \iills 
Co., and “Seal of Minnesota,” of the New 
Prague (Minn.) Flouring- Mill Co; G. E. 
Bursley & Co., wholesale grocers, “.\ ris- 
tos,” of The Southwestern’ Milling Co., 
and “Ceresota,”’ of The Northwesiern 
Consolidated Milling Co; A. H. Perfect & 
Co., wholesale grocers, “Pillsbury’s,” ind 
Wiener & Co., flour and feed dea’ crs, 
“Henkel’s Bread Flour,” of the Com- 
mercial Milling Co. The Washburn- 
Crosby Co. maintains a branch offic: in 
charge of J. R. Mitchell as manager, ind 
a local distributing depot. 

Egley Doann operates a transfer cle- 
vator and handles “Samoset” flour, mide 
by the Listman Mill Co., La Crosse, \Vis. 

W. H. Wiearn, Je 


Co, 





Financial Embarrassments 
George M. Neth, a Boston baker. is 


bankrupt. His liabilities are listed at 
$2,760 and assets, $76. 

Napolean Soule, Fall River, Mass. 
has made an assignment. Liabilities, 


$1,400; no assets. 
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|THE CRACKER TRADE | 


NATIONAL BISCUIT WINS 


Pacific Coast Biscuit Co. Declared to Have 
Imitated Fifteen National Cartons— 
Adopted by Former Management 
The Chancery Court of New Jersey, in 
passing upon an injunction suit brought 
by the National Biscuit Co., has ren- 
dered « decision, declaring that 15 of the 
cartons used by the Pacific Coast Biscuit 
Co. are unfair imitations of the cartons 

of the National company. 

The court says: “The alleged infringe- 
ment. of 15 widely different styles of 
cartons and carton wrappers and applied 
trade 1) mes, for as many kinds of crack- 
ers or \iscuits; the methods of construc- 
tion of the carton and of the form of 
bundle package of assembled cartons, as 
well as [he trade-mark, is involved in this 
litigation. 

“The underlying principle that no man 
has a right to palm off his wares as those 
of anolher, thereby cheating the pur- 
chasing public and filching the business 


of a rial, is so essentially an element of 
natura! justice and so solidly imbedded 
in our jurisprudence, that all that is 
necess ry to quicken a court of equity is 
to sho. that in the particular instance 
the off-nse has been committed. 


“In : (00, the complainant, the National 


Biscui: Co. adopted as its trade-mark a 
sign or symbol known in the trade as the 


‘In-er-seal.’ 

“The initial trade name coined and ap- 
plied | 
part o. its cracker output is ‘Uneeda’ or 
‘Unee Biscuit.’ The association of the 
‘In-er--eal’ trade-mark and the name 


‘Uneed. Biscuit’ formed a slogan of the, 


comp!:inant’s business. 

“By the expenditure of a stupendous 
amount of money in lavish, but judicious 
advertisement, they became known to al- 
most every man, woman and child in this 
country as the identifying mark and 
name of the complainant’s goods. 

“In 1907 a red-end seal, termed ‘Swas- 
tika Ked-end Seal,’ with clipped corners 
and white line markings upon a_ back- 
ground of red exactly the same shade as 
the complainant’s seal and which is the 
infringing seal complained of, was put 
on the market by the Pacific Coast Bis- 
cuit Co. It is described in the record as a 
symbol of prehistoric origin, that. is now 
in use and was used 15 centuries before 
the Christian era by Indian basket mak- 
ers, etc. Like the complainant’s In-er-seal, 
it is being used by the defendant on both 
ends of paper cartons of identically the 
same size and shape as the complainant’s 
cartons, “ 

“The two labels the In-er-seal and 

‘Swastika’ differ only in their markings. 
Laid side by side, and disassociated from 
the cartons, the resemblance is not 
marked; but when the defendant’s seals 
are applied to the end of cartons re- 
sembling, as to size, shape, wrapper ap- 
plication and euphony of coined names, 
the similitude is striking, and. when thus 
associated is of a character calculated to 
mislead and deceive the unwary and un- 
Suspecting purchaser. 
_ “There will be an injunction restrain- 
ing the defendant, including the director- 
defendants from putting up and selling 
or offvring for sale: 

“(1) Any carton of bakery products 
having thereon an imitation of com- 
Plainvnt’s “In-er-seal’ trade-mark, calcu- 
lated to mislead or deceive, like the 
defendant’s ‘Swastika’ trade-mark. 

“This shall not be construed to restrain 
defendants from selling such cartons 
with their asserted trade-mark, if so 
differentiated in general appearance and 
application, from the complainant’s trade- 
mark, that it is not calculated to deceive 


the wtimate ordinary purchaser. 
“(2) Any carton of bakery products 
having thereon an imitation of com- 


plainvnt?s ‘Uneeda Biscuit’ trade-mark, 
calculated to mislead or deceive, like 
those on defendant’s carton. ‘Abetta 


I Iscuit, 


“(3) Any carton of bakery products 
imitation 
trade-names 


of com- 
Milk 


havins thereon an 


Plainant’s ‘Uneeda 


the complainant to an important: 


Biscuit, ‘Oysterettes, ‘Marshmallow 
Dainties,’ ‘Coconut Dainties, and ‘Oat- 
meal Crackers,’ calculated to mislead or 
deceive, like those on defendant’s car- 
tons respectively ‘Abetta Milk Biscuit,’ 
‘Toke Point Oysterettes, ‘Marshmallow 
Dainties,’ ‘Coconut Dainties,’ and ‘Abetta 
Oatmeal Crackers.’ ” 

The Journal of Commerce, New York, 
comments: . 

While no official statement could be 
secured from the Pacific Coast Biscuit 
Co.’s local office, it was unofficially stated 
that the labels were made when the com- 
pany was under an entirely different 
management from the present manage- 
ment and that many changes already had 
been made. 

The use of the Swastika is not prohib- 
ited, provided it is placed in such a way 
and such colors are used as not to imi- 
tate the National Biscuit Co.’s cartons. 





Expects a Big Flour Business 

J. W. Craig, Jr., The Dunlop Mills, 
Richmond, Va: 

We are in very close touch with the 
jobbers in Virginia and the Carolinas, 
and find that their stocks are at an irre- 
ducible minimum. Almost to a man 
they have been expecting lower prices, 
and even now they are looking for the 
market to go lower. Millers in Ten- 
nessee and Ohio are quoting some ridicu- 
lous prices on soft winter wheat flours. 
One large mill has sold a big lot of flour 
at 40c bbl under what we can produce 
a similar grade. Millers, generally, are 
pressing their flour on the market, offer- 
ing six months’ contracts, with a carrying 
charge of 5c bbl per month after 60 
days, a policy which we cannot adopt. 
Our contracts are for 60 days, with 5c 
bbl for carrying an additional 30 days, 
the final limit of contract being 90 days 
from its date. 

The differential between clears and 
patents is of course narrowing with the 
new crop. We maintained a difference 
of 70c bbl between our clear and short 
patent on the old crop, but with the new 
crop we are making it 50c, and in all 
probability it will be 40c later on. 

We are having a most excellent for- 
eign demand, and at prices that are very 
much better than some of the mills are 
asking the domestic trade. 

Have had a very big decline in mill- 
feed; believe that many millers who have 
sold their flour at low prices have not 
counted upon getting such low prices for 
their feed. 

Believe that the flour trade during the 
next 60 days is going to be overwhelm- 
ing, as stocks everywhere are very light. 





Price Views of Cracker Bakers 

A. A. Berry, purchasing department 
Perfection Biscuit Co., Fort Wayne, Ind: 
Prices on new-wheat flour are ruling 
very low, compared with other years. A 
bountiful crop is being harvested and 
the quality of the berry is fine, Purchas- 
es of new wheat for export have been 
unusually large, which accounts for pres- 
ent prices being maintained. As long 
as European countries continue to buy 
our wheat, prices probably won't go 
much lower. We anticipate the usual 
consumption of crackers and cakes, and 
regard the outlook for business in the 
next six months.as promising. 

J. S. Finerian, Consumers’ Biscuit 
Co., New Orleans, La: I look for slight- 
ly lower prices in the very near future. 
As to prospective consumption of crack- 
ers, the busy season is from July 1 to 
Nov. 15 in this section of the country. 
The accelerated demand in this period is 
due to the general increase in business 
during harvest time. I doubt, however, 
that the sale of biscuits in the South this 
year will be larger than it was last year. 


C. H. Worts, Jr., assistant manager 
Fort Smith (Ark.) Biscuit Co: The out- 
look for the cracker business in our part 
of the country is exceedingly bright for 
the coming season. We are looking for- 
ward to the best business we have ever 
had. In this connection we might say 
that the past six months have been the 





biggest in our history, compared with the 
same months in other years. We have 
been offered flour at very low prices. 
John Ellerman, president Pelican 
cracker factory, New Orleans, La: While 


the price of flour is low, no doubt it will . 


so continue. Because of the large wheat 
crop, we do not look for an advance; 
hope prices may remain at present basis. 
Our business is fair, considering fruit 
season is here, which has a great tend- 
ency to reduce sales. The outlook for 
business in the next six months 1s good. 

Dayton (Ohio) Biscuit Co: Do not 
look for any material change in prices, 
until conditions as to crops are more 
definitely determined. The outlook for 
business in-our part of the country does 
not look good for at least six months to 
come. 





Looks for 10c-Bbl Lower Prices 

A. C. Junge, Junge Baking Co., Jop- 
lin, Mo: 

Millers are now buying soft wheat 
from farmers for 60c bu and in some 
instances at less than that. Soft wheat 
prices are about 20c bbl lower than a 
year ago. Wheat is probably 12c bu 
lower, but the price of feed has dropped 
about 30@35c below last year. 

We are now buying the Kansas hard 
flour for about 20c bbl under the lowest 
point last year. For instance, in August, 
1913, we contracted for 95 per cent pat- 
ent at $3.50 bbl; this year we have 
prices at $8.30 bbl. We look for flour to 
go about 10c lower this year, and pre- 
sume the date is not far off. Do not 
look for higher prices for some time. 

Consumption of crackers with us is 
within about 15 per cent of last year; 
outlook is very encouraging. More bread 
is being consumed than ever before. We 
are somewhat ahead of last year in some 
sections, while in others we are behind. 





Crackers Among Cheapest Foods 

W. J. Schofield, Faxon, Williams & 
Faxon, Buffalo, N. Y: 

A great many conditions may arise 
that will affect the price of wheat to a 
greater or less extent. The spring crop 
is passing through a critical period. This 
will extend over possibly another 30 days 
and, if nothing happens to it, I see no 
reason why wheat in the United States 
will sell at much higher prices than at 
present; possibly it will sell somewhat 
lower. 

Foreign buyers appear to feel that 
wheat is cheap enough, as they seem to 
be ready buyers of American wheat. The 
foreign demand will no doubt influence 
our price to a considerable extent within 
the next two months. 

I see no reason why ‘the consumption 
of crackers should not be at least nor- 
mal in the next six months, and feel that, 
if people took the matter of high cost of 
living as seriously as many would have 
us believe, they would quickly realize 
that crackers and cakes, at prevailing 
prices, are among the cheapest staples in 
the list of foods. 

Conditions are such that, on account 
of so many being out of employment, a 
normal business could hardly be expect- 
ed during the ensuing half-year. 





September Good Time to Buy 

H. S. Roberts, president J. S. Ivins’ 
Sons, Philadelphia: 

There are so many factors which will 
have a tendency to influence values of 
flour and wheat within the next month, 
that it is practically impossible to fore- 
cast with any satisfaction the probable 
course of prices. We believe, however, 
that after conditions have adjusted them- 
selves, the spring wheat crop is harvest- 
ed and other grain crops are definitely 
settled, there should be a very favorable 
trading basis in both flour and wheat 
around the early part of September. 

Regarding the outlook for business in 
the next six months, we are looking for- 
ward to a material increase in the con- 
sumption of crackers, and good business 
generally. 


Fears Action of Fool Brokers 

W. E. Bettridge, president and gen- 
eral manager The Lakeside Biscuit Co., 
Toledo, Ohio: a 

Cannot add anything to previous letter 
on prices of flour, at which time I pre- 
dicted a crop of nearly 1,000,000,000 bus 
of wheat, which was then merely a guess 
on my part, and I thought we ought to 
buy straight flour around $3.25 bbl. We 
bought a quantity of new flour yester- 
day at that price. 

Mills are not very anxious at present 
to book for new-crop shipment, nor is 
the baker very anxious to buy, as neither 
seems to know just what he wants. 
Quite a few cracker bakers are talking 
75c wheat, now that the local harvest is 
in progress, which price is about writer's 
opinion. Unless something unforeseen 
occurs to the spring wheat crop, we look 
for cheap flour for some time to come. 

Believe consumption of crackers and 
cakes during the next six months will be 
greater than ever, from the fact that the 
American public is realizing more daily 
the good and cheap values of crackers 
and cakes. I predict that it will not be 
long before our consumption per capita 
will be much greater than that in Great 
Britain. I do not believe there will be 
the consumption of the higher priced 
goods during this little imaginary busi- 
ness depression, which will cause larger 
sales of cookies and cakes at around 12c 
than usual. 

The only bad feature I can see in the 
present low price of flour is that some 
fool biscuit baker, overanxious for busi- 
ness, will reduce the price of crackers 
or give exorbitant discounts. As any 
one can figure, with the prevailing cost 
of shortening and labor, a decrease of 
25¢ bbl in the price of flour does not 
warrant a reduction in the price of 
crackers and cakes, for certainly they 
have been low enough in the last few 
years. A cut of even 4c per lb would 
more than wipe out the difference aris- 
ing from the lower price of flour. 





Flour Low as it Will Be 

Edward Schust, secretary the Schust 
Baking Co., Saginaw, Mich: I do not 
look for any sharp advances in wheat 
and flour within the next 30 or 60 days, 
but I do believe that flour at present 
time is about as low as it will be. 

In my opinion the consumption of 
crackers in the United States is increas- 
ing a little each year. Through continu- 
ous advertising done by the biscuit manu- 
facturers throughout the country, people 
are being educated to eat more crackers. 

So far this year, our volume of busi- 
ness has greatly exceeded the sales af 
last year. From a biscuit manufactur- 
er’s standpoint, we are looking for a still 
larger increase in the next six months, 


Brown Cracker & Candy Co. 

J. L. Brown, of Dallas, Texas, presi- 
dent of the Brown Cracker & Candy Co., 
has bought a factory site in San Antonio 
for $11,000, and plans are now under 
way to erect a two-story, 100x150 foot 
bakery. Two ovens will be installed and 
a full line of crackers and biscuits will 
be made. W. M. Marvin, who has been 
local manager for the Brown company 
at San Antonio for some years, will have 
charge of the new factory. 

Cracker Notes 

The National Biscuit Co. is doubling 
the size of its warehouse at Gloucester, 
Mass. W. E. King is the local man- 
ager. 

W. D. Morris, F. Westerman & Co., 
Chicago: We look’ for lower prices on 
wheat and flour, and a normal consump- 
tion of crackers and kindred products. 

The Perfection Biscuit Co., Fort 
Wayne, Ind., has made a number of im- 
provements to its plant. Shafting, belt- 
ing, etc., are eliminated, and each ma- 
chine is operated by an individual motor. 
The interior has been painted white, and 
all employees wear white uniforms. 
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Current Events in Ohio, Indiana, Michigan 
and Other States—New Bakeries and 
Improvements—Doings of Bakers 
MICHIGAN 
A. Gugler has tarted a bakery at Be- 

tinvo. 


A. S. Lewis has opened a bakery in 
Jackson. 

D. Chesler, Detroit, has completed im- 
provements. 


Jackson & Beener have opened a bak- 
ery at Algonac. 


W. W. Wilbert, South Lyon, has 
opened a bakery. 
I. Malinowski, Detroit, has sold his 


bakery to A. Wodtka. 

The Gretz Baking Co., Detroit, has put 
on’ two additional wagons. 

L. M. Galloway, Battle 
added a Day dough mixer. 

E. Barnes has bought the bakery at 
688 Michigan Avenue, Detroit. 

KE. H. Marsh has opened in 
Creek the Kreem-Flak bakery. 

Fred Scheeman has opened a bakery 
at 201 Granby Avenue, Detroit. 

Jacob Cousineau has bought the bak- 
ery of W. E. Batdorff at Onaway. 

The DeKline bakery, Grand Rapids, 
has changed from retail jo wholesale. 

The Dunlap bakery, Laurium, suffered 
a $2,000 loss by fire; partially insured. 

William Zytseld has opened a bakery 
at 646 Marietta Avenue, Grand Rapids. 

G. W. Campbell, Otsego, has built an 
addition to his bakery and put in an oven. 

The Wagner Baking Co., Detroit, has 
increased its’ capital stock from $300,000 
to $350,000. 

G. D. Morrill, formerly of Marshall, 
has bought the bakery of George Hutch- 
ins, Hillsdale. 

McCarthy’s bakery, Urbandale, has 
been remodeled and enlarged to double 
its old capacity. 

The Muskegon Baking Co. is using 
kites as premiums, and materially in- 
creased its bread sales. 

John W. Elli, Ann Arbor, strengthened 
his machinery equipment with a_ two- 
barrel Day dough mixer. 

A three-barrel Day dough 
among the new equipment of 
Schneck, Benton Harbor. 

A bakery has been opened 
Grindley Arcade, Detroit, called 
son’s Home-Made Bakery. 

At the Made-in-Menominee week, held 
recently, HH. P. Schmidt had a_ booth 
demonstrating his bakery products. 

The new bakery of Stanley Marczn- 
ski, Grand Rapids, will cost $10,000. It 
is of two stories and basement, 34x120. 

The White Lake bakery, Whitehall, is 
in operation equipped with a modern 
oven, etc. Robert Muehle, of Chicago, is 
the proprietor. 

The Wolst Baking Co., Detroit, has 
been adjudicated as insolvent, ‘The busi- 
ness is being operated pending an adjust- 
ment between the company and its cred- 
ifors. 

W. H. Oviatt, formerly in the bakery 
business at Big Rapids, and now resid- 
ing at Lapeer, has filed a voluntary peti- 
tion in bankruptey. KE. KE. Jenkins, of 
Big Rapids, was appointed custodian. 

Werner & Pfleiderer, Saginaw, re- 
ceived bids for their new foundry, which 
will be a brick structure 100x150. ‘The 
new building is necessary to take care of 
increased business in bakers’ machinery. 


OLLLO 

The Crystal bakery has been opened 
in Elyria, 

Town & Perry have opened a bakery 
at Geneva, 

Louis Kiss, Middletown, has added a 
Day mixer. 

A. Gentile, Bellaire, will erect a mod 
ern bakery. 

The Vienna Bakery, Bucyrus, has add 
ed an auto delivery. 

C. A. Hagedorn, Barnesville, has com 
pleted his modern bakery. 

Kern’s bakery, Bellaire, has added a 
dough mixer and cake mixer. 

F. C. Dohme, Cincinnati, is building a 
modern bakery, to be completed by Sep 
tember. 

H. D. Andrews has opened a bakery 
in Elyria, called the Elyria 100 Per Cent 
Bakery. 

The Martin 
erecting a two-story 
about $5,000. 


Creek, has 


Battle 


mixer is 
Charles 


in the 
Her- 


Baking Co., Cleveland, is 


garage, to cost 
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A Day dough mixer is among the new 
improvements at E. W. Cochrun’s bak- 
ery, West Jefferson. 

The Morris bakery, Byesville, has been 
sold to A. E. Anderson, who will re- 
model and enlarge it. 

The Bon Ton bakery, Coshocton, is 
erecting a new plant, and will equip it 
with the latest improved machinery. 

Harry Payne, Cincinnati, is construct- 
ing a two-story brick building on Mc- 
Millian Street, to be used for a bakery. 

W. D. Hobbs, a prominent baker of 
Oberlin, has returned from a_ four 
week’s auto trip through the eastern 
States. 

The Bread Service Co., of Cleveland, 
has been incorporated by I. Grossman, 
H. C, Gahn, and C. W. Shirnon. Capital 
stock, $5,000. 

Elmer Roe, formerly of the Akron 
Baking Co., has bought the C. W. Alex- 
andria bakery, Elyria. Improvements 
will be made. 

A. R. Singler, Sandusky, and the San- 
dusky Baking Co., made exhibits on the 
pier which was erected for Old Home 
Week, June 13-18. 

Plans have been completed by S. B. 
Quimby & Sons, Uhrichsville, for a 
three-story brick bakery and apartment 
building to cost $12,000. 

William Wighton, a well-known baker 
of Youngstown, has started for Europe. 
Among other places, he will visit Perth, 
Scotland, where he was born. 

C. L. Renouard, Elyria, has remodeled 
his bakeshop. A German-American oven, 
Triumph molder and an auto-truck are 
among the new equipment. Electricity is, 
used for power. 

The Good Health Baking Co., Youngs- 
town, has been incorporated, with capi- 
tal stock of $8,000. Incorporators are 
J. C. Schofield, S. A. MelIntire, Elmer 
McIntire and J. J. Hennesy. 

The Siek Baking Co., Toledo, is re- 
modeling and enlarging its plant. An 
additional story will be built. About 
$12,000 are being expended on the build- 
ing, and considerable more in fitting it 
up with the best possible equipment. 

A. L. Stubbs, Hector Urquhart, R. P. 
Mitchell, Horace Crider, Fred Sheil, 
George Schneider, W. G. Herbold, Sam- 
uel’ McDonald and George Haffner got 
together in the library of the Hotel Gib- 
son, Cincinnati, and celebrated the de- 
parture of Christ Falche, a Columbus 
baker, for Europe. 

The shop equipment of the Akron 
Baking Co. has been improved by the 
addition of two four-barrel gluten de- 
veloping self-contained dough mixers, 10 
steel troughs, revolving proofing cabinet, 
five-barrel trolley flour scale dnd a Dor- 
nat flour scale, furnished by the J. H. 
Day Co., Cincinnati. 

B. Manischewitz, Cincinnati, is having 
plans made for an addition to his bak- 
ery. It will be 82x100,° three stories, of 
brick, concrete and steel. The equip- 
ment will be of the latest type. 

The Home Baking & Grocery Co., 
Canton, has been incorporated; capital 
stock, $25,000.- Incorporators: John 
Kicher, W. S. Young, R. W. Andrews, 
R. V. Shade and J. H. Keyser. 


CLEVELAND 
Charles Ryland bought the Neufeld 
bakery at 8422 Hough Avenue. 

L. S. Brooker, $342 Broadway, 
added a Triumph cooky machine. 

August Samosky, 6009 Fleet Avenue, 
operates a modern bakery and runs three 
wagons, 

Kidward Pelz, 18566 Euclid Avenue, has 
installed a roll divider and a fried-cake 
machine. 

Rudolph Zion, 10723 St. Clair Avenue, 
increased his equipment with a Champion 
cake machine. 

M. Weigle bought the bakery at 2705 


has 


Detroit Avenue, formerly operated by 
Charles 'Thieke. 
Jacob Rapp is building a two-story 


brick bakery at Kast Cleveland, equipped 
with machinery and ovens. The cost will 
be about $10,000. 


The R. B. Biscuit Co., 2515 Bridge 
Street, has started several additional 
bread routes. Flour has been bought 


ahead for several months. 

M. Holmok, 2204 West Seventy-third 
Street, has completed a cake bakery, 
equipped with a portable oven and a 
Day cake mixer. Three Petersen ovens 
are used in the bread bakery. Ten wag- 
ons are used for city delivery. 





F. C. Lasch is building a modern bak- 
ery and residence on East Sixty-fifth 
Street near Lexington Avenue. The 
bakery will be two stories, of brick con- 
struction, 35x39 feet, equipped with a 
Petersen oven and modern machinery. 

Jacob Makoff, 3533 Woodland Avenue, 
the largest Jewish baker in the city, op- 
erates eight ovens and 22 wagons. A 
6-bbl Day dough mixer and _ several 
wagons were recently added. A specialty 
is made of rye bread. About 10 cars of 
flour are carried in stock. 

The Speck Baking Co., 3330 Central 
Avenue, has installed a milk department, 
equipped with the latest machinery to 
bottle milk for its 10 stores. The cake 
bakery has been enlarged. Among new 
machinery in the bread bakery is a 
Champion rounder, divider and molder. 

R. W. Kaase, 2836 Lorain Avenue, is 
using three Read cake mixers. The third 
one was installed early this month. 
Other equipment installed was a coco- 
nut machine and an almond-blanching 
machine. Plans are under consideration 
for the enlargement of the plant and the 
installation of new ovens and more ma- 
chinery. Three ovens are now used, and 
employment given to 65 people. 

Danhauser Bros., 996 East One Hun- 
dred and Fifth Street, have completed a 
modern bakery, one story brick, with 
basement, 40x46 feet, at a cost of about 
$10,000. The equipment consists of a 
Marshall-Middleby oven and a No. 3 
Middleby, and Read cake mixer. Plans 
are under consideration to erect a mod- 
ern storeroom facing the street. All the 
business is retail. Danhauser Bros. be- 
lieve in quality and buy high-priced 
spring wheat flour. 

Schneider Bros. Baking Co., 6904 
Wade Park Avenue, has completed a 
two-story brick addition 50x80 feet, to 
its plant. ‘The first floor front is used 
as a storeroom and the offices. The walls 
are decorated with paintings of country 


life. Among the new equipment is a 
Werner & Pfleiderer divider, and a 
Thomson molder. All the other ma- 


chinery has been overhauled. The bak- 
ery now has a complete machinery outfit 
for bread and cake making. ‘Two Gorndt 
ovens and four wagons and an _ auto- 
mobile were also added. ‘The improve- 
ments cost about $20,000. Flour con- 
sumption averages four cars monthly. 

The Jacob Laub Baking Co., Fiftieth 
and Loraine Avenue, has completed a 
two-story brick addition, 40x105 feet, to 
replace the frame structure which re- 
cently burned. ‘Three Petersen ovens 
and several pieces of machinery were in- 
stalled. The cake bakery is located on 
the second floor of the addition, and con- 
tains two Petersen ovens and 14 cake 
machines. The dough-mixing room has 
been moved from the first floor to the 
second, where a special room was fitted 
up. A third floor was added to the old 
building to house the flour-sifting, eleva- 
tor, blending and storage bins. The 
bread shop contains six Petersen ovens 
and has been remodeled and the ma- 
chinery reset in different position to 
make more room. A_ one-story brick 
wagon-room is under construction. The 
output of the Laub plant averages 25,- 
000 loaves daily. This is increased on 
Friday and Saturday to about 32,000, 
about three-fourths of which is rye 
bread. Nineteen wagons constitute the 
delivery equipment, and 105 people are 
employed. Flour consumption, which 
consists of spring, winter and rye flour, 
averages three cars weekly. Usually six 
cars are kept in stock. 


INDIANA 


Walter Niemezyk has bought the Gloor 
bakery at ‘Tell City. 

Russell Steuart has bought the bak- 
ery of J, B. Foulke, Warsaw. 

Charles Yocum, Attica, has remodeled 
his bakery and installed a new oven. 

Leonard Geiger has opened a bakery 
at 231 Massachusetts Avenue, Indian- 
apolis. ’ 

Dietzen’s steam bakery, Anderson, Mce 
Ilpesh’s bakery, Muncie, and Lee & 
Woodside, Crawfordsville, have  intro- 
duced “King Midas” bread made from 
King Midas flour, and are meeting with 
much success. 

The Taggart Baking Co., Indianapolis, 
has inaugurated a jingle contest and $100 
will be distributed in prizes. This com- 
pany is installing two more ovens and 
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making other improvements. Its business 
has shown a material increase. 

The Indianapolis Baking Co. will erect 
a model bakery to cost about $50,000. It 
will be ready for occupancy in Septem- 
ber. The equipment will be the most 
modern. One-third of the capital stock 
of $100,000 is reported to have already 
been subscribed. The Standard Oven 
Co., of Pittsburgh, Pa., has its contract 
for six white-tiled ovens. ~ 

KENTUCKY 

Valentine Wagner, Louisville, 
closed his bakery. 

C. Nagel, South Louisville, has bought 
an automobile delivery truck. 

William Hertle, Louisville, has added 
an auto-truck to his delivery equipment, 

Daughtry & Phillips have bought the 
bakery of R. E. McNamara, at Bowling 
Green. ; 

G. H. Ehrmann, 
modeled his bakery. 
been added. 

Fred Lounenberg, Louisville, has in- 
stalled a Hubbard oven and made other 
improvements. 

The 3c bread, which aroused so much 
agitation among Louisville bakers is 
rapidly disappearing. 

Jacob -Heitzman, Louisville, has taken 
his son into the business. The firm name 
is Jacob Heitzman & Son. 

G. Kapshammer, Louisville, will !uild 
a one-story brick bakery, using modern 
machinery and a patent oven. 

Druery’s bakery, Lexington, will be re- 
modeled and enlarged. More machinery 
and another oven will be added. 

The Home bakery, Lebanon, is re- 
building its plant, which recently burned. 
New building will be of two-stories. 

Kentucky bakers are making prepuara- 
tions for their annual meeting at Owens- 
boro in October. An attractive pro- 
gramme is being prepared. 

The New York Baking Co,, Louisville, 
has added three wagons, making 1) in 
Improvements to the bakery include 
a 20 h-p. steam boiler, and equipping 
the ovens to burn gas. 

J. L. Ivy has brought suit against 


has 


Louisville, has re- 
A motor-truck has 


Henry. Seitler, Owensboro baker, for 
$5,000 damages for injuries reccived 


from having his arm caught in a dough 
brake. Amputation of his left hand was 
necessary. 

Benedict, the Louisville baker, and 
caterer, did the catering for the wedding 
of Mina Ballard and Warner Jones. Miss 
Ballard is the daughter of C. T. Ballard, 
of the Ballard & Ballard Co., millers. 
The wedding was held at Bushy Park, 
the Ballard home in Glenview, and was 
attended by 600 guests. 

The Jones-Hughes Co., Louisville, 
which will conduct a chain of retail yro- 
ceries under the name of “The Quaker 
Maid Stores,” has incorporated, with 
$200,000 capital stock. The incorpora- 
tors are Laurence Jones, R. E. Hughies, 
S. P. Jones, and W. L. Jones. An in- 
debtedness of $500,000 is authorized. 

J. W. North, Winchester, is erecting a 
modern bakery at a cost of $20,000. The 
plant is equipped with a Petersen and 
Middleby oven, sifter and blender, tcm- 
pering tank and mixer, American \a- 
chine Co. divider and a Thomson mol<er. 
Other machinery will be added later. ‘he 
second floor will be used for flour stor- 
age. A shower bath, lavatories «nd 
dressing-rooms have been provided tor 
employees, 


VIRGINIA 

C. A. Jones, Moundsville, has added a 
molder and other equipment. 

The A. B. C. bakery, Richmond, |is 
installed a Day cooky machine. 

Extensive improvements will be mide 
to the post bakery at Fort Monroe. 

The Sta-Kleen bakery, Lynchburg, ':@s 
increased its capital from $10,000 to 
$20,000. 

During a recent hailstorm, the roof of 
Smith’s bakery, Cumberland, Md., was 
carried away. A carload of flour was 
ruined by water. 

The Sanitary Baking. Co., Norton, |i@s 
incorporated; capital, $5,000. L. E. Bei- 
sel, of Blackwood, Va., is president, «nd 
G. C. McCall secretary-treasurer. 

The plant of Walter C. Michael, Inc. 
Roanoke, burned early this month, with 
damage of $15,000. The company will 
erect a new bakery to cost around $60,000. 
Mr. Michael is president of the Virginia 
Association of Master Bakers. 
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Becks Steam Bakery, Inc., Winchester, 
has enlarged. its plant. This bakery 
started a short time ago and has a ca- 
pacity of 15,000 loaves daily. Three 
German-American ovens are used. The 
machinery equipment is complete and 
consists of Day dough mixers, sifters and 
elevator flour outfit, Werner & Pfleiderer 
divider, Thomson molder and Day cake 

ixer. 

m The Brannan Baking Co., Fredericks- 
purg, will build a two-story brick addi- 
tion, 30x60 feet, to its plant. The dough- 
room will be located on the second floor, 
and the first will be used for a workroom, 
thus doubling the oven-raom capacity. 
Two Duhrkop ovens and modern ma- 
chinery are used. The delivery system 
will be changed to automobiles. The 
Brannan bakery was started in 1909. The 
trade is practically all wholesale. “Martha 
Washington” bread is the leader. 


WEST VIRGINIA 

schneiders’ bakery, Martinsburg, has 
been in operation 65 years. The bake- 
shop is equipped with two steam ovens 
and up-to-date machinery. An ice cream 
manufacturing department is also oper- 
ated in connection with the bakery. They 
are carload buyers. 

The Caskey Baking Co. Martinsburg, 
operates three plants at Chambersburg, 
Pa., Hagerstown, Md., and Martinsburg, 
W. Va. The plant at Chambersburg, 
which was recently purchased, is being 
remodeled and turned into a bread fac- 
tory, equipped with three ovens and some 
new equipment. The Hagerstown plant 
is a new building and is equipped with 
two Petersen ovens and a full line of 
bread-making machinery. The Martins- 
burg plant has been remodeled and en- 
larged, and covers considerable ground. 
Three Duhrkop ovens are used for 
bread, «nd one portable oven for cakes. 
An ice cream plant is operated at Mar- 
tinsburg, equipped with a six-ton Frick 
ice-making machine. A Thomson round- 
er, molder and proofing cabinet have 
been added at the Chambersburg plant. 
Several cars of flour are carried in stock. 


MARYLAND 

L. J. Apple & Son, Baltimore, are 
building a bakery and will equip it with 
modern machinery. 

Charles E. Meade, Baltimore, installed 
a Day automatic brake, Thomson molder 
and Dutchess automatic proofer. 

Peter Kleilein, Mt. Airy, is erecting a 
two-story concrete bakery. Equipment 
will consist of a Smith oven and Day 
mixers and troughs. 

The Maryland House of Correction, 
Jessup, in remodeling its bakery added 
a dough mixer, hot water tempering tank, 
troughs and steel racks. 

The Eastern Shore Hospital, Cam- 
bridge, in its bakery installed a complete 
Day outfit, including mixer, molder, wa- 
ter tank, and sifting and blending outfit. 
Also a three-pocket Dutchess divider. 

Roessners’ bakery, Hagerstown, is 
building a two-story addition, 20x40 feet, 
and installing new machinery, including 
a Read cake mixer. This bakery has been 
established 49 years. It usually carries 
about five cars of flour in stock. 


WASHINGTON, D. C. 
Connecticut Pie Co. uses four 
This company makes pies ex- 


The 
ovens, 
clusively. 

Corby’s bakery has installed the Gor- 
don process humidifier system. Exten- 
sive improvements are being made. 
_ The Bakery Salesmen’s Union, Wash- 
ington, D. C., has appointed a commit- 
tee to co-operate with similar bodies with 
a view to obtaining a Sunday closing law. 

lhe Copperthite Pie Baking Co. has 
been started by Henry Copperthite, 
president and manager. Two Fish rotary 
ovens and modern pie machinery are 
used. The building is a three- and four- 
story brick building, 44x240 feet. 

The cakeshop at the Michael Holz- 
heierlein’s bakery is completed and in 
Operation, It is a two-story brick build- 
ng, 60x80 feet, equipped with two Stand- 
ard ovens and modern machinery, with a 
cold-storage plant in the basement. 

A Gottschalk pan-cleaning machine is 
the latest equipment at Stohlman’s bak- 
try. live ovens are kept busy, while 18 
Wagons cover the delivery routes. An 
extensive shipping trade is being built 
up. In addition to the baking business, 
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ice cream is manufactured and a cater- 
ing business conducted. 

The bread bakery is equipped with 
modern machinery and three ovens. An- 
other oven will be added this summer. A 
two-pocket Werner & Pfleiderer divider 
was added. A two-story brick garage, 
35x100 feet, is in course of erection to 
house five new auto-trucks. These, with 
17 wagons and 40 horses, constitute the 
delivery equipment. A blacksmith shop 
is maintained to do repair work and 
horse-shoeing. The flour consumption is 
large, and 10 to 15 cars are carried in 
stock. Fifty-three people are given em- 
ployment. “Famous” bread is_ the 
leader. A specialty is made of cakes. 


HAVENNER BAKING CO. 


The Havenner Baking Co., the oldest 
in the city, will celebrate its one hun- 
dredth anniversary next year. The busi- 
ness was established in 1815 by Thomas 
Havenner, who died 42 years ago, and 
was continued by B. Charlton until 1894. 
He was succeeded by B. S. Graves, who 
is now president and manager. In 1903 
the business was incorporated into the 
Havenner Baking Co. 

The bread bakery is a three- and one- 
story brick building, 95x142 feet, 
equipped with 11 ovens and up-to-date 
machinery. The mixing-room has been 
moved from the first floor to the second, 
where a large insulated room was fitted 
up. New machinery equipment is a 
Bailey roll molder, Dutchess six-pocket 
divider and a Day automatic travelling 
flour hopper and scales. An extension 
has been added to the flour elevator out- 
fit. The mixing-room has been connect- 
ed with the cold-storage plant, to con- 
trol the temperature. 

The cracker plant is in a_ separate 
building, four stories high, 85x142 feet, 
and is a four-oven plant, with the latest 
cracker machinery. A Harton marsh- 
mallow machine has just been installed. 

Two automobiles, 38 wagons and 56 
horses make up the delivery equipment. 
Employment is given to 160 people. The 
flour consumption is about 40,000 bbls 
yearly. Average amount carried in 
stock, 4,000 bbls. ‘Takoma” bread is 
the leader. 

J. Harry Woo rince. 


Scotch Bakers and Socialism 


The twenty-third annual conference of 
the Scottish Association of Master Bak- 
ers was opened on June 17 in Dumfries. 
The members and ladies, numbering about 
300, were accorded a civic reception by 
Provost Macaulay and the magistrates 
and town council. 

President Andrew Allan, in his ad- 
dress, said that, both educationally and 
socially, the association was proving a 
great influence for good. It had never 
attempted to regulate the price of bread, 
as it would be impossible to fix one price 
for the whole of Scotland, even for one 
county, when conditions were so dis- 
similar. 

The executive council proposed that 
conciliation committees in their respec- 
tive districts should endeavor to settle 
all disputes and matters relating to 
wages and working conditions, by friend- 
ly intercourse with the employees or 
their representatives. 


Frank Irvine, Glasgow, representing 
the Counties Protective Associations, 


moved that this matter be referred back 
to the executive committee, with instruc- 
tions to consider the question of the in- 
dustrial position of the trade, and evolve 
a scheme whereby members would be 
properly assisted and safeguarded dur- 
ing negotiations with operatives. 

Mr. Irvine said there had been a time 
when the master bakers could do any- 
thing they liked in dealing with the op- 
eratives; it was a bad time for the trade, 
although perhaps a good time for profits, 
but the men were little better than 
slaves. They did not want to go back to 
that time. But at the present day, a 
new danger was arising, which, if not 
faced and grappled with, would ulti- 
mately prove the undoing of hundreds 
of those who were the bone and muscle 
of their associations—the small bakers. 

If they did not throttle the serpent of 
socialism which had crept into trade- 
unionism, that serpent would most cer- 
tainly throttle their trade. 

Considerable discussion took place, 
and it was eventually agreed to adopt 





both proposals, Secretary Hanlon point- 
ing out that neither was in opposition to 
the other. 

It was agreed to hold the next con- 
ference in Dunoon. In the afternoon the 
annual dinner of the association was held, 
and thereafter golf and bowling matches 
and driving excursions were engaged in. 
In the evening the new president, Pro- 
vost Maclachlan, of Holenburg, gave a 
reception, dance and whist drive in the 
assembly rooms, when prizes won were 
presented by Mrs. Maclachlan. 

J. G. Tempte. 
Boston 

Boston, Mass., July 14.—Jobbers and 
bakers generally are holding off from 
buying old spring wheat flour, in the be- 
lief that much is to be gained by wait- 
ing until the advent of new-crop flour. 
While new-wheat flour is only beginning 
to be offered, some Minneapolis mills 
are quoting around $4.90 bbl, wood, which 
is about 20c under old-wheat values. 
Country mills offer around $4.60. As the 
consumptive demand is quiet, there is 
little disposition to pay present prices 
for old flours, unless it is absolutely 
necessary to have the goods. 

Old soft winter flours are about out of 
the market here, the inquiry being for 
new-wheat products. The demand for 
latter continues to improve, largely be- 
cause prices asked are 40@60c bbl less 
than quotations for old-wheat brands. 
Contracts so far made have been com- 
paratively small. 

The tone of the market locally is easier, 
with a tendency to concede something in 
price. For this reason largely, jobbers 
and bakers are not purchasing flour as 
freely as they might, in the belief that a 
much lower range will soon prevail. It 
seems to be the general feeling here, 
however, that a good business in soft 
winter wheat flours is sure to result 
from the liberal offerings of these grades 
in the early future. 

New soft winter patents are quoted at 
$4.20@4.50, bbl, wood, with straights at 
$4.10@4.25 and clears at $3.75@4. New 
Kansas hard wheat patents range at 
$3.85@4.40, bbl, sacks, the extreme quo- 
tation being for fancy brands. ; 

So far as can be learned, there have 
been no sales of new-crop flour made for 
delivery six months and a year ahead. 
The trade prefers to wait until later in 
the season before contracting for de- 
ferred shipment. About 60 days is the 
extreme limit for delivery on the new 
crop, for spring and winter flours. 

Local stocks of flour on July 1 were 
46,000 bbls, against 43,000 a year ago, 
and 46,000 in 1912. Receipts during the 
last month were light, and stocks have 
been allowed to work down to a low 
point. 

The consumption of rye flour has fall- 
en off materially and the demand is like- 
ly to remain slow until fall. Quotations 
for new-crop rye flour range at $3.10@ 
3.25 bbl, sacks, for pure white patent, 
and $2.90@3.05 for dark pure patent. 
Stocks carried by the trade are light. 

Wholesale bakers report a good de- 
mand for bread from retailers, showing 
a steady increase. The consumptive de- 


man also continues to increase, largely . 


due to the improved method of delivery 
by automobile trucks and express sched- 
ule. A number of wholesale bakers are 
now wrapping bread in dust-proof paper, 
thus insuring delivery to the consumer in 
first-class condition. 

Consumption of pies and cakes is on 
the increase. 

Louts W. DePass. 


Corby Baking Co. Secures Bonds 

The Corby Baking Co., a Delaware 
corporation, which has taken over the as- 
sets of Corby Brothers, of Washington, 
D. C., has placed on record a mortgage 
to secure an issue of bonds aggregating 
$400,000. 

The bonds are in denominations of 
$1,000 and 13 of them are to be retired 
annually until May 15, 1944. They bear 
6 per cent. 

The mortgage is signed by Charles I. 
Corby as president and attested by Rob- 
ert I. Corby, secretary. 


An ordinance is proposed at Canton, 
Ohio, to compel bakers to label bread 
with the name of the baker and the net 
weight of the loaf. 
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New York 

New York, N. Y., July 17.—From 
present appearances, this year is to be 
a repetition of last, in that neither job- 
bers nor bakers are in a hurry to buy 
flour, being disposed to await the arrival 
of samples of new flour before doing 
much. This is particularly true of whole- 
sale bakers. 

Jobbers and bakers feel that the mar- 
ket is too high and they are now further 
away from millers’ views as to prices 
than they were two weeks ago. Then 10c 
separated them; now it is 20c. The 
strength in wheat early this month in- 
duced an advance in flour, but this had 
no effect whatever on buyers, and only 
widened the difference between buyers 
and sellers. 

FLOUR PRICES 

The ruling range for spring patents 
is $4.50@4.80 bbl, wood, with buyers 
bidding about l5¢ less. Spring clears 
are firm, the supply being limited and the 
range, $4@4.25, bbl, wood, is only 50c 
below patents. The normal difference is 
at least 80c. Clears are popular among 
bakers here and are always in good de- 
mand. 

For Kansas straights the average ask- 
ing price is $3.85@3.95 bbl, jute, with 
$3.65 bid, and scattering sales at $3.75, 
jute. New,Pennsylvania winter straights 
are being sold. here at $3.75@3.85 bbl, 
wood. Old flour is bringing $4.15@4.25, 
wood, and is very scarce. 

NOTES 

Flour stocks in New York are conced- 
ed by all to be very light. There is 
hardly any old Kansas or soft winter 
on spot, and supply of springs is ex- 
tremely limited. Some new winter flour 
has come in, but no Kansas as yet. 

Rye flour is quiet. Some sales are be- 
ing made of new crop at about 15@20¢ 
under old prices, which range at $3.20@ 
3.45 bbl. The big wheat crop this year, 
it is thought, will have a strong bearing 
on rye prices. One large rye miller, in 
discussing the situation, said he thought 
rye millers would have difficulty in do- 
ing business this year. 

W. QUACKENBUSH. 
Duluth-Superior 

Duturn, Minn., July 18.—Jobbers and 
bakers are much interested as to the 
probable price range of new-crop flour, 
when mills begin to quote. At the pres- 
ent difference between old and new 
wheat, the price variation would be wide. 

Stocks of flour held by the local trade 
or under contract will carry it until the 
new crop is available. Where a dealer 
finds his requirements inadequate for 
actual needs, purchases are made at full 
prices, as mills are very firm. The gen- 
eral trade prefers to wait for further 
developments and an adjustment to new- 
crop basis before buying for future. As 
far as can be learned, no contracts for 
new-crop flour have been made, but busi- 
ness is expected to be done from now on. 

Some buyers are disposed to enter 
into long-term contracts, but the mills as 
a rule discourage it, by adding carrying 
charges beyond 90 days. This has the 
desired effect and tends to prevent sales 
for long-deferred shipment. 

Clears are strong and in good demand. 
There is some bakery call for these 
grades for a certain class of goods and 
trade. 

Consumption of rye bread is reported 
showing a fair increase over the previous 
year. The gain comes from an increase 
in foreign population, who are large 
users of rye flour and bread. Stocks of 
rye flour are at low ebb. The trade is 
waiting for the new crop to move, think- 
ing prices may be lower. 

Business in pies and cakes is on the 
increase with bread. 

Sales of crackers are very satisfactory 
and hold well up to or above last year. 

F. G. Carison. 


New Albany Bakery Burned 
The plant of the N. Stein Bakery Co., 
at New Albany, Ind., owned by Conrad 


Hertlein, burned with a loss of about 
$10,000; insurance, $4,500. Mr. Hertlein 
recently discontinued $4,800 insurance 


because of advance in rates. Fire start- 
ed in a furnace which was being. used 
for destroying returned bread labels. 
Pending rebuilding, Mr. Hertlein is sup- 
plying his trade through the courtesy of 
other New Albany bakeries. 
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TOLEDO MILLS AND BAKERIES 


Facts About Them and Their Productse— 
—Methods of Distribution—Flour Jobbers 


and Mills and B d Pp 


Within the city limits of Toledo, Ohio, 
are four milling and three linseed oil 
plants. Another has its office at Toledo 
and its mill 50 miles away. Toledo is 
also the home of the most important 
grain market or exchange, the Toledo 
Produce Exchange, in the central states. 
No. 2 red, soft winter, is the only grade 
of the exchange. The exchange has 
about 30: members counting millers, grain 
and seed dealers. It is the largest clover 
seed market in the world. Formerly To- 
ledo was a very important grain mar- 
ket and it is now endeavoring to regain 
some of its lost prestige and volume of 
business by being recognized as a pri- 
mary market entitled to reshipping rates 
on all grains. 

The National Milling Co. has a capac- 
ity of 4,000 bbls a day and is the larg- 
est soft winter wheat mill in the country. 
This mill was originally built for export 
trade, in which it once did a very large 
and profitable business. It makes both 
spring and winter wheat flour and does 
an excellent business with local, central 
states and eastern bakeys on its spring 
wheat brand, “Osota.” ‘Aside, from bak- 
ers its local business is small. 

The Northwestern Elevator & Mill Co. 
has one of its two mills located at To- 
ledo, the other being at Mt. Vernon, 
Ohio. The capacity of the local mill is 
1,000 bbls. It has a splendid trade 
locally and “in the northern half of the 
state on its brand “Peerless.” It has a 
long established and staple shipping 
business to eastern, southeastern and 
southern markets. 

The Toledo Grain & Milling Co. has 
a mill of 500 bbls daily capacity and en- 
joys a local business of about 200 bbls 
daily on its brand “Camp’s Pansy.” These 
two brands, “Peerless”. and “Camp’s 
Pansy,” are very firmly intrenched in the 
local trade and many unsuccessful at- 
tempts have been made to dislodge them. 
In East Toledo there is a small mill of 
100 bbls capacity, operating under the 
style of the Wagoner Milling Co., which 
runs daytimes on local business. 

The Harter Milling Co. has a 2,000- 
bbl mill at Fostoria, 50 miles distant, 
with offices in Toledo, The majority of 
its business is in car-lot shipments to the 
East, South and Southeast, but it is in 
the local market with its brand, “Har- 
ter’s A No. 1.” 

The linseed oil mills are the Metzger 
Seed & Oil Co., The American Linseed 
Co., both part of the so-called trust, and 
The Toledo Seed & Oil Co., successor to 
the Guy G. Major Co., an independent 
concern, 





FLOUR SITUATION 

There are only three flour jobbers who 
handle outside flours and buy in carload 
lots. Fred Adams & Son Co., besides the 
local flours, handles “Marvel,” of the 
Listman Mill Co., La Crosse, Wis., “Jer- 
sey Lily,” of Jennison Bros. & Co., Janes- 
ville, Minn., “Red Star,” of the Red Star 
Mill & Elevator Co., Wichita, Kansas, 
and “Bohemian Rye,” of the Eagle Roll- 
er Mill Co., New Ulm, Minn. George T. 
Browning & Co. handle “Wingold,” of 
the Bay State Milling Co., Winona, 
Minn., and “Premium,” of the ,Wolf 
Milling Co., Ellinwood, Kansas. Berdan 
& Co., wholesale grocers, handle “Cere- 
sota,” of The Northwestern Consolidated 
Milling Co., Minneapolis, and “Old Tav- 
ern,” a private brand, which is under- 
stood in the trade to be the same as “Red 
Star,” of the Red Star Mill & Elevator 
Co. C. 'T. Lambert, trading under the 
style of The Royal Flour Co., does more 
or less business with the local bakers and 
places quite a good deal of spring wheat 
flour from Lyon & Greenleaf, Wauseon, 
Ohio, under the brand “Apex.” The 
Washburn-Crosby Co., Minneapolis, has 
a branch office at Toledo in charge of F. 
R. McDaniel, manager, and carries a 
stock in warehouse. The Pillsbury Flour 
Mills Co., Minneapolis, works ‘Toledo 
from the Detroit office but carries a stock 
in its warehouse in this city. Both of 
“these companies do a good business in 
this section. 

The flour situation at ‘Toledo is an ex- 
ceedingly tight one, as can readily be 
seen from the description we have given 
of it. The chances do not seem favorable 
for outside flours breaking into this mar- 


- as an automatic bakery. 
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ket. So far as family trade is concerned, 
the brands of the local mills are very 
firmly established. Adding to this fact 
that there are really only two flour job- 
bers, and that they have already all the 
brands they wish to handle, it would 
séem that even the avenues of approach 
to the trade were closed. In times past 
various flours have sought entrance here 
but have made little headway, and after 
a time have disappeared. Unless a mill 
were prepared to do its own distributing 
locally, or could find some other base 
from which to operate, the situation 
would appear hopeless. 

More or less business is done in outside 
flours with the bakers, but they have 
been showing more of a disposition to 
favor local mills. The total flour con- 
sumption of the city is estimated at 
about 125,000 bbls a year. 


BAKERIES AND THEIR CAPACITIES 


Toledo is what might be described as 
a normal bread town. By this is meant 
that it has an average consumption of 


" bread, and of this an average amount is 


supplied by the bakers. The _ total 
bread output by the bakers is estimated 
at 114,150 loaves a day, and of this 
amount about 13,500 loaves are shipped 
out of town. The amount of bread baked 
at home every day is estimated at 20,000 
loaves, which gives us a daily bread con- 
sumption for the city of 121,650 loaves. 
Three bakers divide the honors about 
equally in regard to the largest output. 

Of the 80 bread bakers, 11 are car-lot 
buyers of flour. These, in the order of 
their relative importance as gauged by 
their bread output, and a few facts in 
regard to them, are as follows: 

The Home Baking Co. started on its 
present career about three years ago 
when H. D. Fallis, who had been in the 
flour and bakers’ supply business, bought 
a small plant known as Mrs. Sherlock’s 
Home Bakery. Her bread was so popu- 
lar and favorably known that the name 
has stuck, and it is still known as “Mrs. 
Sherlock’s Home-Made Bread.” A great 
many of the customers of this bakery are 
still unaware of the change which has 
come in its management and how the 
business has grown. 

The equipment consists of four reel 
ovens, of a capacity of 600 loaves each, 
and one hearth oven. The equipment is 
the smallest of the larger bakeries in 
Toledo, but it turns out as much bread 
as any of them. Its bread is shipped to 
140 different towns over a radius of 100 
miles; 14 wagons and two one-ton trucks 
are used in the service. The consump- 
tion of spring wheat flour will run close 
to seven cars a month. It is credited 
with a daily bread output of 18,000 
loaves. We place the amount shipped at 
4,000 loaves. At times the output has 
reached as much as 22,000 loaves a day 
and the amount shipped about 8,000. 

The Toledo Bread Co. is the latest to 
arrive of the larger bakeries, having 
been in business only since July, 1910. It 
makes nothing but bread, which is all 
sold under the brand “Butter-Krust.” 
Its output is estimated to be not less 
than that of the Home Baking Co., 
18,000 loaves a day. This is a remark- 
able showing when it is considered what 
a short time the company has been in 
business. Deliveries are made by means 
of nine wagons, and shipments cover a 
radius of 150 miles. The equipment of 
the bakery consists of six Duhrkop ovens, 
which are three feet wider than the 
standard type, each of a capacity of 
about 500 loaves. Graham, vienna and 
rye breads are also made. 


A LARGE OVEN 

The United Bakery, of the General 
Baking Co., was known as the United 
Baking Co. before its absorption by the 
consolidation. It was itself a consolida- 
tion of several smaller bakeries brought 
about by H. D. Fallis, now of the Home 
Baking Co., about eight years ago. It 
has an output of approximately 18,000 
loaves of bread a day, using about 65 
bbls of flour daily. It is what is known 
Its equipment 
consists of four stationary patent ovens, 
one reel oven, holding 800 loaves, and 
one patent Duhrkop oven, holding 600 
loaves and said to be the largest ever 
built. Its bread is sold under the brands 
“Mother’s Bread,” “Butternut,” “Tip- 
Top,” “Twin Bread® and “Little Gen- 
eral.” It sells 2,000 to 3,000 loaves of 
rye bread a day, principally under the 


* each, or a total of 10,450. 


brand “Prince Henry.” Large quanti- 
ties of cakes and cookies are made but 
no pies or crackers. Twenty wagons are 
employed in its delivery service and one 
large motor truck. Shipments are made 
over a radius of 150 miles. 

The Maumee Valley Baking Co. has 
an output estimated at 8,000 to 10,000 
loaves a day. Its business is entirely 
wholesale and it ships some bread out of 
the city. Its plant is perhaps the least 
prepossessing of any of the larger bak- 
eries in the city and it has in contempla- 
tion the erection of a new one when the 
site it desires can be obtained at a rea- 
sonable figure. 

The Siek Baking Co., not incorporat- 
ed, is run by two brothers, Ernest and 
Fred Siek, who have been in the bakery 
business for over 20 years. The present 
plant was built about four years ago. 
The equipment consists of three Kosicky 
ovens, with a total daily capacity of 20,- 
000 loaves. The firm uses about 200 bbls 
of flour a week but makes a big line of 
rolls, buns, coffee cakes, cookies, dough- 
nuts and sweets. The bread output is 
estimated at about 8,000 to 10,000 loaves 
a day. It does a retail business both at 
the bakery and at its retail store on 
Adams Street in the shopping district. 
Its specialty is a five-cent loaf known as 
“Pan Dandy.” 

The Seyfan 
cessor to the 
Co., which firm was composed of the 
brothers Mat and Fred Seyfang, both of 
whom had been in the bakery business 
for over 20 years. The company was 
formed in 1890. This bakery has the 
most varied output of any in Toledo. It 
makes all kinds of bread, including gra- 
ham and rye, crackers, cakes, macaroni, 
noodles and spaghetti. The . equipment 
consists of five Petersen ovens and one 
large reel oven. Bread is sold under the 
brands “Holsum” and “Buster Brown,” 
in one-pound loaves mostly. All bread 
of the “Holsum” brand is wrapped. The 
daily output of bread is estimated at 
5,000 to 8,000 loaves. 


Baking Co. is the suc- 


DEPARTMENT STORE BAKERY 


Tiedtke Bros. Co., the department 
store, makes a special feature of its bak- 
ery department, using it to advertise the 
store and to draw trade. On certain 
days the bread is sold at 3c a loaf. The 
equipment consists of one Champion reel 
oven and two Duhrkop ovens. The pastry 
department has three portable ovens and 
uses about 20 bbls of soft winter wheat 
flour a week. The bread output is about 
4,000 loaves a day, sometimes reaching 
5,000 or 6,000 loaves, representing a con- 
sumption of 100 bbls of flour a week. W. 
H. Karl, a practical baker, is in charge 
of this department. 

Wolf Feldman, a Jewish baker, is 
credited with a daily output equivalent 
to 4,000 or 5,000 loaves, of which 2,500 
are rye bread. Much of his bread is in 
large-sized hearth loaves, weighing three 
pounds or more. He uses 80 to 100 bbls 
of flour a week, some of which is clear. 

There are several other smaller bakers 
who buy sometimes in carload lots. Henry 
Bremfoerder makes 1,500 to 2,000 loaves 
a day. Louis Wellinger, successor to 
David McClure, Albert Minder and 
Steve Toth will run from 1,200 to 1,500 
loaves a day, and Jacob Aftergood about 
1,000, Steve Toth also makes rye bread. 

The output figures given for the dif- 
ferent bakers are estimates arrived at 
after considering various sources of in- 
formation. They are believed to be con- 
servative. In but few instances have, the 
outside figures given by the bakers them- 
selves been used. It would only be nat- 
ural for them to exaggerate a little or 
give the output of some unusually good 
day. The 13 bakers we havé mentioned 
have a gross daily output of at least 
94,700 loaves, 22 other bakers, of known 
output, will average 450 loaves a day 
The other 45 
smaller bakers should average 200 loaves 
a day, or 9,000 altogether. This gives 
us a total daily output by Toledo bakers 
of 114,150 loaves. Deducting the amount 
shipped, which has been placed at 13,500, 
leaves 101,650 loaves a day made by bak- 
ers for consumption within the city prop- 
er. Adding an estimate of 20,000 loaves 
a day for the amount baked at home, we 
have 121,650 loaves for the total daily 
bread consumption of Toledo. : 

The list of bakers at Toledo includes 
three Jewish and four Italian bakers. 


There is also an important cracker and 


usiness of M. Seyfang &- 
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biscuit plant, The Lakeside Biscuit (Co, 
Two hundred people are employed in this 
factory, 2,000 packages are handled q 
day, and 500,000 cartons a month. Over 
200 varieties of crackers and biscuits are 
made. The daily flour consumption js 
about 200 bbls. W. E. Bettridge is presi. 
dent, and Emery Thierwachter, of the 
Oak Harbor Milling Co., is secretary ang 
treasurer. W. H.._Wiaern, Jr. 





Ward Employees Picnic 

The employees of the Ohio Baking Co, 
and the Julier Baking Co., branches of 
the Ward Baking Co., New York, with 
their families,sand friends, held their an- 
nual outing under the auspices of the 
Ward Baking Co.’s Employees’ Associa- 
tion of Cleveland, Ohio, at Crystal Beach, 
on Lake Erie, Saturday, June 27. The 
picnickers had a special train of nine 
coaches, over the Nickel Plate road, 
which carried them 44 miles along 
Lake Erie. With propitious weather, 
an interesting programme of field 
events was carried out. The contests 
were between the employees of the two 
branches, and included baseball, races 
and a tug of war. The honors were 
about equally divided. Some 500 were 
in attendance. 

Among the special invited guests were: 
J. B. Arthur, New York, secretary Ward 
Baking Co; John W. Tolley, New York, 
master bakery, Ward Baking Co; George 
A. Hoernle, New York, manager of the 
Ward Bronx bakery; W. F. Rothiis- 
berger, Newark, N. J., manager 0! the 
Ward-Mangel-Schmidt bakery; Joseph 
Lucier, New, York, president of the 
Ward Bronx Association; C. M. Camp, 
Brooklyn, representative from Ward 
Brooklyn bakery; Carl Graves, (am- 
bridge, Mass., representative from \Vard 
bakery; A. D. McDonald, Newark, N. 
J.. manager of Ward-Fritch bakery; 
John Barber, New York, auditor \Vard 
Baking Co; C. L. Barshe, Cleveland, rep- 
resentative from Western Reserve Con- 
densed Milk Co; W. D. Hunt and John 


Beardsley, Cleveland, representitives 
from Wuest-Bauman & Hunt Co. 
NOTES 


C.'L. Barshe was the first pitcher. but 
was soon relieved. 

Schaefer’s Tip Tops are open for all 
teams in their class. 

W. D. Hunt, who umpired the vases, 
was one of Yale’s stars. 

Carl Graves, from Massachusetts, took 
an active part in the sports. 

Manager Schaefer entertained 20 in- 
vited guest at a chicken dinner. 

The Tip Tops won the ball game, de- 
feating the Butternuts by a score of I 
to 6. 

George A. Hoernle was one of the 
judges, and handed out equitable eci- 
sions. 

C. M. Camp showed them how they do 
things in the big city, and kept things 
on the move. . 

John Barber said it would take an 
expert accountant to keep track of the 
baseball score. 

Joseph Lucier, from the Bronx, acted 
as official umpire and starter, and is an 
old-timer at the business. 

Master Baker Tolley has travelled all 
over the United States, and is know) by 
almost everybody in the trade. 

A. D. McDonald, Newark, returned 
east with many new ideas which he will 
put in effect at the company’s eastern 
picnic. 

Secretary J. B. Arthur was the /irst 
at the bat and put the ball over (irst 
base. He entered into the game lik« an 
old-timer. 

H. E. Schaefer and W. H. Nussdorfer, 
the local managers, received the thinks 
of the picnickers for the successful |ian- 
dling of the outing. 

It was much regretted that R. B. 
Ward, president of the Ward Baking 
Co., and founder of the employees’ 4>s0- 
ciation, could not be present. 

Tom Sweet, captain of the Butteriuts, 
and Manager Nussdorfer, have started 4 
team for the 1915 outing. They hope to 
be in perfect form by that time. 

George S. Ward, vice-president, S. 1. 
Grafflin, social secretary, John Timoney. 
and Edward Rentz, of the Ward |ak- 
eries, Pittsburgh, were very much missed 
by the crowd. 
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CENTRAL STATES 
KANSAS MILLS ACTIVE 


While Kansas mills have begun active- 
ly to offer new-crop flour in this section, 
«9 far no large volume of business is 
reported to have been done. For the 
moment the situation is being tried out 
with buyers, both jobbers and bakers. 
However, they are bearish and disposed 
to hold off for the full effect of the 
wheat movement. Prices quoted (July 
10) on Kansas flours were $4.10 for pat- 
ent, $3.90 for 95 per cent patent, and 
$3,503.60 for clear, all f.o.b. Toledo 
rate points in jute. A price as low as 
$3.75 was quoted for a 95 per cent flour, 
but it was suspected of being a cut 
straight. At the same time spring wheat 
northwestern patents were held at $4.30 
@4.35 tor old crop, and at $4@4.10 for 


new crup. 


!\KERS HAVE OLD CONTRACTS 


A good many bakers still have unused 


contrac’- in foree which will carry them 
for som time, in some cases to the new- 
spring wheat crop or beyond. Conse- 


quently, not very much new business is 


passing This situation also works 
against the Kansas mills, with their at- 
tractive propositions. 

Howe er, it is not at all unusual to 
hear o! instances where the baker is 
flirting vith Kansas flours and where he 
is ado ‘ing them at least for a blend. 
There one marked instance of ‘a big 
baker i: this territory who has adopted 
Kansas exclusively for his bread. 

Sprine wheat new-crop flour quota- 
tions arc little heard of. So far it ap- 
pears {iit spring wheat millers have not 
quoted ew-crop flours actively. Quota- 
tions are given by some when asked for, 
but new-crop flour is not being pushed. 

Some sales of local spring wheat flour 


are reported at rather low prices—#4.15 
bbl, bulk, for August shipment. So far, 


declines in the market have not been re- 
flected in lower spring wheat flour prices, 
owing ‘o feed going off an equal amount 


in price. 
SALES OF SOFT WHEAT FLOUR 

Millers have been slow in getting 
around to new-crop soft winter wheat 
flour sales, but they are now being made. 
‘Ine last week witnessed the beginning 
of activity. One sale was made in To- 
ledo, by a southwestern soft wheat mill, 
of new flour for biscuit purposes at $3.50 
bbl in jute, f.o.b. Toledo. 

Prices of Toledo mills July 11 were on 
the basis of $3.80 bbl, f.o.b. Toledo, in 
wood, for a patent flour. Buyers have 
been bearish and only a comparatively 
small amount of domestic new-crop busi- 
ness has been done. Better prices have 
been realized for export. 

THE SURIETMANN BAKERY, CINCINNATI 


The nucleus of the Strietmann bakery, 
a magnificent plant, dates back more 


than 60 years, for in 1849 its earliest 
predecessors engaged in the cracker- 
baking industry in Cincinnati. In 1884, 


the late George H. Strietmann acquired 
full ownership of the business, and it im- 
mediately began to prosper under his 
able management, which was continued 
until his death in 1895. After his death, 
his sons continued the business until 1899 
under the name The Geo. H. Striet- 
mann’s Sons, and incorporated in 1899 
as The George H. Strietmann’s Sons Co. 
_ The company has recently completed a 
five-story addition to its plant, giving it 


20,000 feet more of floor space. The 
building oceupies half an entire city 


block, and is constructed of brick and 
steel throughout, particular care having 
been tuken to safeguard the army of 
over 300 employees. Their well-being 
Was also provided for through the in- 
Stallation of sanitary dressing-rooms, 
lockers, shower baths, etc., and a beauti- 
ful auditorium, where the meetings of 
their different clubs and_ societies are 
held, 

‘The bakery is equipped throughout 
with the very latest in modern machinery 
and ovens, the latter having a maximum 
“apacity for baking 300 bbls of flour 
per da . 

Besides its large and varied line of 
crack and cakes, “Strietmann” is 
known from coast to coast as the maker 


of the famous Delico sugar wafers, a 
great many of the best bakers in the 


United States using the Strietmann prod- 
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ucts. The company recently installed 
machinery for the baking of that crisp 
and dainty cheese delicacy, called “Rare- 
Bits,” which it is now supplying to quite 
a number of the independent bakers of 
the country. 

The plant occupies a site along the 
Miami and Erie Canal, recently turned 
over to the city, which contemplates the 
construction of a boulevard, the com- 
pletion making it one of the beauty spots 
of the Queen City. 

Welfare work among the employees is 
another thing the Strietmann company is 
noted for. Outings for the employees 
are held every year, at which special 
trains, cars and boats are engaged to 
take them to neighboring resorts. Noon- 
day meetings frequently are held in the 
beautiful auditorium, where addresses 
are made by leading civic and _ social 
workers. 

Salesmen’s conventions are held twice 
a year, when the company’s entire selling 
force from all over the country assem- 
bles in Cincinnati to talk about business 
from different angles, as viewed by the 
salesmen. These business discussions are 
usually followed by fun-fests of every 
description. 

Strietmann crackers and cakes are sold 
in the states of Ohio, Indiana, Illinois, 
West Virginia, and all through the South. 
The company’s sales force of 35 men em- 
bodies the highest type of salesmanship. 

The highest grade of ingredients only 
is used in the manufacture of Striet- 
mann’s crackers, cakes, and _ biscuits. 
Soft wheat flour is used exclusively. 

The company is now enjoying one of 
the most prosperous years of its career, 
and is well on its way toward an un- 
precedented increase in trade. 

Options have been secured on property 
adjacent to its plant, where other addi- 
tions will soon be erected. 

~ * 

The Housewives’ League of Toledo 
has started a campaign for wrapped 
bread. Irving E. Austin, of the city 
solicitor’s office, has assured the women 
that the council would not oppose such 
an ordinance, especially as the women 
would soon be voters. 

W. H. Wieern, Jr. 


Detroit 

Derrorr, Micu., July 18. 
Detroit hold very little flour; in fact, 
there is never much flour stored here 
outside of the stocks held by bakers. 
Some dealers supplying the grocery trade 
carry a few cars, but the total is not 
important. Present stocks are lighter 
than usual. 

Bakers are getting flour cheaper than 
at this time last year. Some purchases 
have been made of Kansas patent at 
$3.90 bbl, flour to be taken out any time 
this year. This is 30@35c under the 
price a year ago. New spring patents 
are 25@30c lower, although the market 
just now is showing strength. 


Jobbers in 


NOTES 

H. Hoffman & Sons are adding an 
oven to their bakery and building a large 
flourroom. 

The Detroit Baking Co. are meeting 
with much success in putting a new 
cooky on the market. Packages contain 
13 and are sold from the company’s 
wagons at 10c. 

Makers of pies and cake are not gain- 
ing anything from the low cost of flour, 
owing to the high price of other ingre- 
dients. Eggs are higher than a year ago; 
so are berries. Butter is high. 

Detroit bakers are meeting an unusual 
demand for egg biscuit. These are 
shipped to all parts of the country and 
are considered of great value to people 
who are not in the best of health. 

Bakery labor is abundant this summer. 
This comes in part from a dull lake sea- 
son. Bakers like to get summer situa- 
tions on lake steamers, but this is diffi- 
cult owing to the number out of commis- 
sion. 

The summer season in Detroit is hard 
on the small bakeries that do not ship 
their product. So many people are out 
of town as to seriously cut fhe consump- 
tion of bakery products. But these ab- 
sentees are nearly all in summer resorts 
to which the larger bakeries ship their 
product, increasing rather than reducing 
the output for them. 


Thousands of hogs in Michigan are 
being brought up on a diet of bread 
and milk. The pork raisers arrange with 
the big bakeries here and in Chicago for 
all their stale bread, which is shipped to 
the country every day. This is soaked 
in skim milk and is considered one of the 
best rations, both for the making of pork 
and from the standpoint of economy. 

Joun Barr. 





BAKERY BRIEFS 


The bakery at Wolf Point, Mont., has - 


burned. 

Ward Bros., Rochester, N. Y., are 
building an addition. 

Buffalo, N. Y., is considering an ordi- 
nance to license bakeries. 

John Calder, Worcester, 
erecting a two-story bakery. 

Two ovens are being installed in Mc- 
Williams’ bakery, Tyrone, Pa. 

Frank Stine, grocer, Dubuque, Iowa, 
has completed a 5,000-loaf bakery. 

The Jefferson Baking Co., Wilming- 
ton, Del., is installing a $1,000 oven. 

The Johnstown (Pa.) Baking Co. en- 
larged its shop by installing another 
oven. 

John Dodd, pretzel baker, Easton, Pa., 
has added a bread and pastry depart- 
ment. 

The Walton Lunch Co., of Boston, is 
building a two-story bakery at a cost of 
$15,000. 

F. A. Bruns, a Cincinnati baker, plans 
the erection of a two-story, 30x81-foot 
bakery. 

The Dorsey-O’Neill Baking Co.’s new 
plant at Jacksonville, Fla., has been for- 
mally opened. 

The Ward Baking Co. took out a per- 
mit at Cambridge, Mass., for a bakery to 
cost $100,000. . 

The bakers of Lincoln, Neb., are op- 
posing the ordinance calling for a 16- 
ounce loaf for 5c. 

The Matzos Bakeries, Cincinnati, have 
had plans made for a four-story brick 


Mass.,_ is 


and concrete addition to cost about 
$25,000. 


Bakers in a number of New York 
towns have raised the price of cookies to 
offset extra operation expense entailed by 
new state laws. 

Stanley Marezynski, Grand Rapids, 
Mich., has contracted for a_ two-story 
bakery which, exclusive of equipment, 
will cost $11,000. 

The National Baking Co., recently in- 
corporated with $600,000 capital stock at 
Wilmington, Del. will manufacture 
cakes, crackers, etc. 

The Williams Baking Co., Newark, N. 
J., installed a Dutchess automatic proof- 
er and four-pocket divider, also a ‘Thom- 
son molder and rounder. 

Eunice E. Huff, a home-made pie bak- 
er of West Eighty-third Street, New 
York, is bankrupt. Liabilities are listed 
at $4,500 and assets at $580. 

M. L. Wyand has completed a model 
bread bakery at Waynesboro, Pa. ‘Two 
ovens and equipment give it a maximum 
capacity of about 10,000 loaves daily. 

M. Smith, Canastota, N. Y., is 
building a bakery, into which he expects 
to move in August. A Marshall-Mid- 
dleby continuous oven has been installed. 

The Morehouse Baking Co., of Law- 
rence, Mass., has opened a branch store 
in Manchester, N. H. It also operates 
branches at Lowell and Haverhill, Mass. 

J. F. Montgomery, Youngstown, Ohio, 
recently completed a 20x40 foot bakery, 
equipped to turn out about 1,000 loaves 
daily. He makes a specialty of home- 
made bread. 

The Dunlop Bakery, Laurium, Mich., 
which burned some weeks ago, has been 
rebuilt. A fireproof bakeroom was built 
and modern equipment installed, includ- 
ing a Champion mixer. 

The Sunbury (Pa.) Baking Co. is 
building a $30,000 bakery. Equipment 
will consist of two Standard ovens, com- 
plete line of Day machinery and a Mill 
Engineering Co. flour outfit. 

The Williams Baking Co., Newark, N. 
J» is operating its enlarged plant, which 
covers a ground area of 100x246 feet. 
Eleven ovens are used, with a maximum 
baking capacity of 50,000 loaves. 

John L. Kring has asked that a re- 
ceiver be appointed for the Home Bak- 
ery & Ice Cream Co., of Indianapolis, 
Ind. He holds a note against the con- 
cern and alleges that it is insolvent. 

Child Bros., Red Bank, N. J., are mak- 
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ing improvements to their bakery. The 
ventilating system in the building has 
been changed, and modern molders and 
conveying machinery installed. The new 
apparatus will cost about $3,500. 

P. M. Dorsch, Washington, D. C., add- 
ed an air-cooling system and more ma- 
chinery to his shop. The cake and bread 
departments are in separate buildings. 
Mr. Dorsch recently put into commission 
an automobile delivery truck. He uses 
about five cars of flour monthly. 

It is understood that the Charles Frei- 
hofer Baking Co. will begin construction 
work soon on a 20,000-loaf bakery at Al- 
bany, N. Y. The company also owns a 
building site in Schenectady, N. Y., on 
which it proposes to build a 10,000-loaf 
bakery next year. 

The M. J. Mulgrew Baking Co, Du- 
buque, Iowa, has its remodeled plant in 


operation. It is considered the finest 
and best equipped bakery in eastern 
Iowa. Five ovens give it a capacity of 


20,000 loaves. C. R. Wiley, formerly 
local manager at Dubuque for the Na- 
tional Biscuit Co., is now sales-manger 
and road representative of the Mulgrew 
Baking Co., of which Leo Mulgrew is the 
head. 


LANSING, MICHIGAN 

ITS BAKERY, FLOUR AND MILLING BUSINESS 

Lansing is the capital city of the state 
of Michigan, and this fact accounts prin- 
cipally for its large growth in popula- 
tion from 1900 to 1910, during which 
period the increase was 89 per cent. Its 
present population is estimated at 35,000. 

It has eight bakery establishments al- 
together. Of these only three buy flour 
in carload lots. 
G. E. Lawrence & Son, the largest 
bakers, do exclusively a wholesale busi- 
ness and make 10,000 loaves of bread a 
day, of which 2,500 are shipped. ‘They 
are also interested in the Jackson Baking 
Co., at Jackson, and the Gartner Baking 


Co., at Battle Creek, Mich., and fre- 
quently buy 20,000 bbls of flour at a 
time. Their principal bread is “Tip 


Top.” At Lansing, their bakery is 
equipped with five ovens, one four-barrel 
and one two-barrel mixer, and other usual 
machinery found in a bakery of this size. 

The Lawrence bakery uses two motor- 
trucks capable of holding 2,500 loaves 
each in making deliveries. The firm also 
makes a full line of cakes, pies, cookies 
and doughnuts. 

William Barratt, whose 
wholesale, has an output 
2,000 loaves a day. He 
flour a month. 

Stephen A. 
loaves a day, 
wholesale. 

Besides these larger bakers, Roy D. 
Castle does a good business and is cred 
ited with an output of 750 loaves a day; 
the Quality bakery with 300 loaves, and 
three others with 200 loaves each. 

This gives a total daily output by Lan- 
sing bakers of 14,650 loaves, of which 
12,150 are consumed locally. The amount 
of bread baked at home is placed at 
about 5,000 loaves a day, and is nearly 
one-third of the whole. 

Detroit bakers have done quite a busi- 
ness in the past in shipping bread to 
Lansing. There is now, however, an ordi- 
nance regulating the weight of a loaf, 
which is working against outside bread. 
The Lansing ordinance requires bread to 
weigh 16 or 32 ounces to the loaf. As 
Detroit has no such ordinance, quite a 
good deal of its bread is short weight 
and will not pass in Lansing. 

Three milling concerns are located at 
Lansing, all of which do more or less 
local business. The Thoman Milling Co. 
has a daily capacity of 200 bbls, Christian 
Breisch & Co. 150, and the Madison 
Milling Co. 150. 

The National Grocery Co., wholesale 
grocers, is agent for the Pillsbury Flour 
Mills Co., Minneapolis, and the Commer- 
cial Milling Co., Detroit. Northrup, 
Robertson & Carrier Co., wholesale gro- 
cers, handle flour from the Eagle Roller 
Mill Co.. New Ulm, Minn., and from 
David Stott, Detroit. Young Bros. & 
Daley, dealers in feed, are local distribu- 
tors for the Washburn-Crosby Co. Du- 
bois & Hughes, who do a feed business, 
handle “Matchless” flour made by L. 
Christian & Co., Minneapolis. 


W. H. Wicern, Jr. 
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THE INTERNATIONAL BAKERY EXHIBITION 


By C. F. G. RAIKES 


Loxpox, July 7.—The International 
Bakery Exhibition, opened June 16 at 
Amsterdam, to continue until July 16, is 
a well-organized, attractive and instruct- 
ive show. It is being held at the Paleis 
voor Volksvlijt, a building of inviting 
aspect in the center of the city, and bak- 
ers from all parts of the country, towns 
and villages alike, are coming in large 
numbers to visit the exhibition, making it 
quite a special outing for themselves and 
their wives. 

All the latest improvements in bakery 
machinery and the most up-to-date con- 
trivances for helping the baker to bring 
about the best results with greater ease 
and efficiency are set out in attractive 
array, and there is a most excellent dis- 
play of flour and bread by both mills 
and importers. In fact, the exhibition 
demonstrates in a clear and decided man- 
ner the high standard of excellency which 


\ 


has been attained by millers, bakers and 
engineers alike. 

On entering the exhibition one of the 
first stands to meet the eye is that of 
Bulsing & Heslenfeld, flour importers of 
Amsterdam. ‘They are making a special 
display of flour from the Ogilvie Flour 
Mills Co., Ltd., of which company they 
are the sole agents in Holland, Around 
the stand, on a counter, were arranged 
small 50-kilo sacks of Royal Household, 
Glenora, Special Patent, and Manitoba, 


and loaves of bread made from these 
flours. They were also showing the 
brand Lyndale, a Kansas first patent, 


and Martha, a Kansas second patent, as 
well as some Belgian flour and German 
wheat and rye flour. Ogilvie’s brands 
were painted up in a striking manner on 
the woodwork of the stand, and could not 
have been better advertised. 

The next stand of interest was that of 
the flour importing firm of M. Witsen- 


burg, Jr., of Amsterdam and The Helder. - 


Here was a display of the Updike Mill- 
ing Co.’s brands, Ivory and De Halve 
Maen, and of the Graham Milling Co.’s 
flour, Ideal. The Kansas Flour Mills 
Co.’s flours were also given a conspicu- 
ous place on the stand, the brands Ad- 
vance, Banquet, Calumet, Dainty, 
Eclipse, Faultless and Garnet being all 
on show, as well as the Hecker-Jones- 
Jewell Milling Co.’s brand, Alexandria. 





Attractive looking loaves made from 
many of these flours were also exhibited. 

A little further along was the stand of 
Felix Cohen, flour importer of Rotter- 
dam. The brands of flour that were 
most conspicuous on this stand were 
Kehlor’s Rex Patent and Duluth Im- 
perial Patent flour. Some fine speci- 
mens of bread made from these flours 
were also on show. 

In a corner of the building, where one 
could not fail to pass, was the stand of 
H. F. Osieck, one of the oldest flour 
importing houses in Holland. This was 
a large stand and attractively arranged. 
On one side the flours of the Pillsbury 
Flour Mills Co., Pillsbury’s Best and 
Canabec, were given the place of honor, 
several sacks of the flour being piled one 
on the other in orderly array, and sam- 
ples of bread arranged alongside. On 
the other side of the stand the Sparks 


A Corner of the Exhibition 


Milling Co.’s Fulton and Goldheart Pat- 
ent were exhibited, and in one corner of 
the stand was a high pile of German 
flour made by the firm of Werner & 
Nicola, Cologne. 

Not far from this stand was that of 
Georg Plange, of Hamburg, the large 
German milling concern. This was a 
large and handsome stand, built like a 
pavilion, and the brand exclusively dis- 
played was Diamant Mehl. 

On the stand of Grippeling & Verk- 
leij, the agents for the Washburn-Crosby 
Co., in Holland, Gold Medal was very 
conspicuously presented. At the back of 
the stand was a large picture of the 
Washburn-Crosby mills, lighted up at 
night. On a shelf along one side of the 
stand was a huge loaf, about ten feet in 
length, made from Gold Medal flour, 
while ordinary sized loaves were arranged 
on the counter. Hanging on the wall was 
a small case showing Gold Medal flour 
in the different stages of its manufac- 
ture, starting from the wheat berry, and 
on the floor were piled up sacks of Gold 
Medal flour. A fine loaf of bread made 
from Colonia flour, manufactured by the 
German milling firm of Ferd. Leysieffer 
& Lietzmann, Cologne-Deutz, was dis- 
played, as well as sacks of the flour; and 
the American brands, Mercurius and 
Snowdrop, were also on show. 

S. & W. Birnbaum, flour importers of 
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Amsterdam, had a small but attractively 
arranged stand on which was displayed 
several of the brands of flour they 
handle. 

Gebrs. Vreeswijk, flour importers of 
Utrecht, occupied an attractive stand at 
which they exhibited the Plant Milling 
Co.’s brand Top Rise, and a Minnesota 
patent called Golden Rose, supplemented 
with loaves of bread made from these 
flours. 

Other brands of American flour exhib- 
ited were Safe, made by the Collin 
County Mill & Elevator Co., McKinney, 
Texas; Vigor, by the Red Star Mill & 
Elevator Co., Wichita, Kansas; the Kan- 
sas patent, Fiezem, and Corona. 

Competitions have been arranged in 
bread-baking, and several of the import- 
ers are offering prizes of from 5 to 50fl 
for the best loaf made from their brands. 
Grippeling & Verkleij are offering prizes 
for the best loaves made from Gold 
Medal flour; Bulsing & Heslenfeld for 
the best loaves made from Special Pat- 
ent; Gebrs. Vreeswijk, from Top Rise; 
Grippeling & Verkleij for bread made 





from the German flour, Colonia, and 
prizes will be given for bread made from 
Vigor, Fiezem and Corona. 

The large Dutch mills were well rep- 
resented at the exhibition, and one of the 
finest stands was that of “De Sleutels” 
De Koster & Co., of Leiden. They not 
only showed the fine quality of flour they , 
were able to produce, but gave a clear 
demonstration of the whole milling 
process. They also exhibited a series of 
very interesting old prints showing how 
wheat was made into flour in olden times 
(1198-1161 B. C.). In a glass case were 
presented a few grains of wheat that 
were found in an Egyptian tomb and a 
piece of bread baked in Egypt, both 
wheat and bread being about 4,000 years 
old. 

In the center of the hall the Neder- 
landsche Gist & Spiritusfabriek, of Delft, 
had a very handsome pavilion, beautiful- 
ly decorated and furnished. Round the 
entire upper part of the pavilion was a 
deep frieze showing a procession of bak- 
ers with triumphal cars, on which were 
piled dough and loaves, made with the 
company’s celebrated yeast, which were 
accompanied on their way by the blow- 
ing of horns and the waving of flags. 

The Usines Remy, of Wygmael, Bel- 
gium, had an interesting exhibit of flour 
and other articles of their manufacture. 
The Za:ndam firm of Jan Lensselink had 
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an exhibit of rice flour and of bread 
made from such flour, and the British 
Malt Products Co., of London, had ap 
attractive stand. A very striking ex. 
hibit was that of the Sarotti chocolate 
firm, consisting of a hunting group built 
entirely of chocolate—stag, hounds, 
huntsman, and a painted mountain back. 
ground. 

In the machinery section all the most 
up-to-date baking machinery was exhib. 
ited, kneaders, mixers, dividers, etc. The 
Techn. Bureau H. Hahn & Co., of Am- 
sterdam, had a very fine exhibit, one of 
the special features being a Midget roller 
mill in operation. Joseph Baker & Sons, 
Ltd., of Willesden Junction, London, ex- 
hibited a working model of an auto- 
matic bread bakery, and H. J. Nestelroij 
& Co., of Amsterdam, had a fine exhibit 
of machinery for paper bag-making. 
Another firm that had an extensive ex- 
hibit of machinery was B. W. Siecinons, 
of Amsterdam. 

In the garden, which led from the ma- 
chinery section, the tired visitor could 
rest awhile and obtain refreshme){ in 
the way of hot rolls, coffee, ete., «uliy- 
ened meantime by a military band. In 
this garden a model bakery was ervcted 
by the Society of Bakers’ Sons in Am- 
sterdam and neighborhood, and sonic of 
the members of this society, sons of |cad- 
ing bakers, were working in the bakery. 
The splendid oven and bakery mach nery 
were imstalled entirely free of charye by 
A. C. De Rijk and by H. Hahn & Co, 
of Amsterdam. The flour exclusively 
used in this bakery is Gold Medal, and 
the German flours, Colonia and Spa.irne, 
imported by Grippeling & Verkleij. No 
finer bread can be pictured than that 
turned out by this model bakery for color 
and texture, and it is a most exccllent 
advertisement for the flours from \ hich 
it is made. Besides bread, all kins of 
delicious fancy pastries are made ii) the 
bakery and these are sold in the adj: cent 
restaurant. 

To make a good violin and to bike a 
good loaf of bread are things wide ajart, 
one would think, but still one of the 
prize winners in the competitions al this 


exhibition, J. van Kammen, a muster 
baker, is a violin maker of no :nean 
repute. He has made violins now icing 
used by well-known artists. Mr. kam- 


men started making violins as a hobby 
and, as his handicraft was so mucl) ap- 
preciated, he made a business of it and 
he now divides his time between the |ak- 
ery and the workshop and, strange to 
say, he excels in both professions, though 
so wide apart. 

The exhibition, of which the accom- 
panying photographs give some idea, has 
been arranged with a high commercial 
and scientific aim, and its success is due 
to the energies and diligence of the com- 
mittee, of which Fred. Stihle, a_well- 
known Amsterdam master baker, is the 
president. 





Bakers’ Buying Association 


B. Bleul, secretary Brooklyn (N. Y.) 
Master Bakers’ Purchasing Association: 

On June 16 a conference of deleg:tes 
of eastern purchasing associations, «m- 
posed of retail bakers only, took plac: at 
Paterson, N. J. Many important !at- 
ters regarding the trade were conside ed, 
and flour prices and market conditions 
were discussed. : 

These associations individually, ut 
more so combined, are very large buy crs 
of flour. 

In this conference, the opinion })re- 
vailed that flour prices will rule at the 
present level, with a sagging tende icy 
the nearer we get toward the use of cw 
wheat. What prices will be then, 10- 
body dared forecast, as the spring w! at 
crop is uncertain. 

Another opinion was advanced, w)ich 
is not new. It is that if flour is sold 
far below a certain price, it tends to 
derange the baking business, and the 
much dreaded, so-called “baking of s':le 
bread” takes place. 

Extra low prices of flour encour’¢s 
both the retail baker and the whole~:le 
baker to “break all records” in their 
output and to bake more than their re- 
quirements, because “flour is cheap. 
This would be an unsound condition nd 
reproduce the state of affairs existing 0 
the early nineties, 
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COLUMBUS, OHIO 


Its Bakeries and Carload Flour Buyers— 
Columbus Bread Co.—Bakers’ Bread Con- 
sumed Estimated at 97,000 Loaves 


The population of Columbus, Ohio, is 
estimated at close to 200,000. Figuring 
on the basis of half a loaf a day per 
capita, which is a common basis, the 
bread consumption of that city would be 
100,000 loaves a day. 

Not being satisfied, however, to accept 
this figure, an effort has been made to 
get at the total bread output and con- 
sumption of the town by another method. 
Various sources of information have been 
taken advantage of, such as the approxi- 


mate flour consumption and the best 
available information current in the 
trade as to the output of the different 
bakers. ‘he work of arriving at a con- 
clusion has been hampered by the se- 
cretivencss of some of the larger bakers. 

A yeir ago a new factor, the Colum- 
bus Bread Co., entered the field and 
walked iway with such a large share of 
the trade, cutting into the business of 
some of those long established, that the 
bakers (o not like to give out figures, 
fearing in unfavorable comparison with 
those o! the new concern. The figures 
of outpt have been, therefore, estimated 
from these various sources and are be- 
lieved to» be conservative and reasonably 
accurat’. In individual cases they may 
be a lil‘le too high or too low, but it is 
believe the total is not far wrong. 

Altog: ther there are 80 bake’s in Co- 
lumbus. of which 12 buy flour in carload 
lots. ©: these, the Columbus Bread Co., 
which |cgan business last fall, has the 
largest read output. The history of this 
conceri: is remarkable. Within a month of 
startine. the company had gained a daily 
busines. in excess of 25,000 loaves. It 
was foived to increase its capacity from 
four to six Duhrkop ovens and to run 
day and night. 

The Columbus company’s present daily 
average is about 30,000 loaves, and on 
Saturdays it has reached as high as 49,- 


e bread is machine-made, is all of 
ec, is in one and two pound loaves 


000. 
one sh 


and is sold under the brand “Butter- 
Krust. 

Only bread is made, and every loaf is 
wrapped. The business is entirely whole- 


sale, through grocery stores. The sales 
of a single driver have reached a total of 


nearly 5,000 loaves in one day. Ship- 
ments are made over a territory of 100 
miles, and amount to 10,000 loaves per 
day. ‘Ihe flour consumption is about 100 
bbls daily. 

The company has been an aggressive 


and enterprising advertiser, but takes 
care most of all for the quality. 

The Brenneman Baking Co. has the 
next largest bread output, estimated at 
10,000 loaves a day, of which perhaps 
3,000 are shipped. The flour consump- 
tion is figured at about four cars a 
month. The bread is sold, all wholesale, 
under the brand “Square Deal.” Since 
the advent of the Columbus Bread Co., 
this company also has been a liberal ad- 
vertiser 

The Busy Bee Candy Kitchen Co. has 
the largest baking and catering business 
in Columbus, but turns out only about 
7,000 loaves of bread, of which perhaps 
1,000 are shipped. In the diversity of its 
busine and product, this is a unique 
institution. It makes candy, ice cream, 
cakes, pastry; operates three large res- 
taurants and does general catering. The 


brick bakery and factory building is in 
the rear of the principal restaurant and 
retail store of Columbus, and is five 
stories high. Altogether 275 people are 
employed, of whom 125 are in the fac- 
tory. 

In the bread shop of the Busy Bee 
Company are three large Peterson ovens, 
t dou! le-deck drawplate oven, one high- 
Speed ind two low-speed mixers—two of 
three irrels and one of one barrel ca- 
pacity There is a complete automatic 
outfit consisting of divider, rounder, 
proof and molder. Undoubtedly the 
bread uutput of this company will in- 
‘rease Its present flour consumption is 
estimated at five cars a month. 


The Reynolds Baking Co. is credited 
with «bout the same bread output as the 


Busy }ee company—7,500 loaves a day, 
which 1,500 are shipped. Its business 
's wholesale and its consumption of flour 


‘pproximately 700 bbls a month. 
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The Woman’s Bakery, of which Christ. 
Faelshle is manager, has an output of 
about 6,000 loaves; 1,000 are shipped. 
Its flour consumption is in the neighbor- 
hood of 500 bbls a month. 

The Kroeger Grocery & Baking Co. is 
thought to have an output of not less 
than than 5,000 loaves daily, and the 
business is increasing steadily. Its sales 
are made entirely through its own 12 local 
stores. The flour consumption is two cars 
a month. No shipping is done. 

Tanian Bros., also grocers, operate a 
bakery to supply their 25 stores. This 
firm’s bread output is estimated at 3,000 
loaves—all retail. Its flour consumption 
is placed at 250 bbls a month. 

Sophia .Lang is credited with an out- 
put of 2,000 loaves, and a flour consump- 
tion of one car a month. She makes 3c 
loaves, and more or less small goods, all 
for local trade. 

Henry Gerke and William C. Lau, Top 
Notch Bakery, successor to Renner’s 
Bakery, both operate two retail stores, 
and are each credited with an output of 
1,500 loaves a day, and a flour consump- 
tion of 125 bbls a month. Some wholesale 
business is done by each, but no shipping. 

The Stelzer Baking Co. has an output 
of 1,500 loaves a day—all local. It uses 
125 bbls of flour a month. 

The William Paas estate has an out- 
put of 1,000 loaves a day. The business 
is retail, with no shipping. Flour con- 
sumption, 100 bbls a month. 

The aggregate daily output of these 12 
bakery carlot buyers is 76,500 loaves. The 
other 68 bakers at Columbus are credited 
with an average of 300 loaves a day each, 
or a total of 20,400, giving a combined 
daily output by Columbus bakers of 96,- 
900 loaves. Deducting the 16,500 loaves 
shipped, the bakers’ bread consumed in 
Columbus is 80,400 loaves daily. Home 
baking is estimated at 25,000 loaves, 
making a total of 105,400 as representing 
the total daily consumption. This is a 
trifle in excess of one-half a loaf a day 
per capita, but probably very nearly rep- 
resents the actual quantity. 

An account of the baking business at 
Columbus should include the name of the 
Felber Biscuit Co. This company manu- 
factures a cracker under the brand 
“Penant,” and uses about 600 bbls of 
soft winter wheat flour monthly. 


W. H. Wicarn, Jr. 





Bakery Incorporations 

C. F. Schupp & Sons, Albany, N. Y; 
capital stock, $50,000. Incorporators: 
W. L., Charles H. and C. C. Schupp. 

B. & F. Bakery & Lunch Room, New 
York; capital stock, $30,000. Incorpora- 
tors: Pauline B. Cohen, Pauline and 
Efriam Fruchtbaum. 

Home Bakery & Grocery Co., Canton, 


eee —— * 


Ohio; capital stock, $25,000. Incorpora- 
tors: John Reicher, W. S. Young and R. 
W. Andrews. 

Adolphus Patisserie & Bakery Co., 
Dallas, Texas; capital stock, $2,000. In- 
corporators: Frank Carreaud, Albert 
Diserens and J. A. Swim. 

Rock Hill (S. C.) Bakery Co., capital 
stock, $20,000. Incorporators: W. M. 
Mauldin, S. N. Sowell and C. J. Walker. 

Myron Downing Bakery, Fort Wayne, 
Ind; capital stock, $30,000. Incorpora- 
tors: William B. Donaldson, Lewella 
Downing and Charles W. Kuhne. 

Norris Baking Co., Concord, N. 
capital stock, $60,000. The principals are 
Mary P. and J. Shepard Norris. 

A. Angonga, Inc., Albany, N. Y; capi- 
tal stock, $20,000. Incorporators: V. 
Grotta and A. and L. Angonga. 

National Baking Co., Wilmington, Del; 
capital stock, $600,000. Incorporators: 
Robert H. Richards, Aaron Finger and 
Thomas H. Buckley. 

Javas Bread Co., Newark, N. J; capi- 
tal stock, $25,000. Incorporators: John 
and Nicholas Kaffalse and Peter Javas. 

Jeggles Bakery, St. Louis; capital 
stock, $15,000. Incorporators: John Jeg- 
gles and members of his family. 

Phillip Home Bakery, Malden, Mass; 
capital stock, $10,000. Incorporators: E. 
A. Phillip, L. M. Phillip and Daniel 
Paine. 

Black Baking Co., Fulton, N. Y; capi- 
tal stock, $20,000. Incorporators: A. R. 
Black and H. S. Mattot. 





Express Bread Rates to Stand 


The Interstate Commerce Commission 
has rendered a decision that express rates 
on bread and other bakery goods are to 
stand as fixed by it in the schedule which 
became effective in February. This was 
in answer to a petition of the National 
Association of Master Bakers. 

The association asked that on the 
pound rate, 25c minimum basis, bakers 
not be required to pay more than 65 per 
cent of the merchandise rates. 

The commission says: “In accordance 
with the conclusions announced in the 
first report these particular articles as 
foodstuffs are rated second class in the 
new express classification, and take rates 
which are 75 per cent of the first-class 
merchandise pound rates, with a mini- 
mum charge of 25c. 

“The evidence before us is *that upon 
this basis the new rates will result in 
many more increases than decreases on 
shipments of these articles, amounting in 
the aggregate increased cost to the ship- 
pers of bread to 4.2 per cent on inter- 
state business and 12.1 per cent on state 
business. 

“It is also pointed out that these new 
rates will result in additional transpor- 
tation cost to these shippers because of 
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J. van Kammen 


Master Baker and Violin- 


Maker 


An Amsterdam 


new requirements as to containers and 
charges for the return of the same 
empty.” 


Coming Bakers’ Conventions 


National Association of Master Bakers 
at Richmond, Va., Oct. 20-24. 

Master Bakers of Canada at Winni- 
peg, Aug. 11-12. 

Wisconsin Master Bakers at Milwau- 
kee, Oct. 6-8. 

Kentucky Master Bakers 
boro, Oct. 13-14. 

Nebraska Master Bakers at Lincoln, 
in October. 


at Owens- 


Walter C. Michael, Roanoke, Va., has 
awarded contracts for the rebuilding of 
his bakery, which recently burned with a 
loss of $15,000. The new plant will be 
much larger than the old one and, with 
equipment, will probably cost between 
$50,000 and $60,000. 
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something in the state of the wheat mar- 
ket to warrant it. | 

Flour exporters complain that they have 
seldom seen the trade so dull. British 
customers, who may be counted on usu- 
ally for some business, even in the worst 
of times, are extremely light purchasers 
now. Newfoundland and British West 
Indian trade is not so bad. 

Toronto brokers buying from winter 
wheat mills in the country find they can 
get ordinary 90 per cent patent at $3.60 
per bbl in their bags, Montreal freight. 
Mills are quite willing to take this price 
where they have any to sell. 

At the close of the week, Manitobas 
were quoted to Glasgow at 23s 6d@24s 
Gd net per 280 Ibs ¢.i.f. in jutes, and to 
Liverpool and London at 23s 3d@24s 3d. 


At the same time 90 per cent winters 
were worth 25s 6d net per 280 lbs in cot- 
ton ¢.i.f. Glasgow; Leith, 25s 9d; Aber- 
deen, 26s 3d; Liverpool, 25s 3d. Do- 
mestic quotations, per bbl: 

Spring patents, firate .......-ceceevees $5.50 
Spring patents, seconds .......+6-ee000% 5.00 
Spring patents, first bakers ..........- 4.80 
Spring patents, second bakers ......... 4.20 
Winter and spring blends, 90 p. c...... 4.80 
Biended straight® ....ccccccccscscecses 4.60 
WEGOE GEPMINIIED becca cbsccascdcereeree 4.50 


Spring wheat flours in jute, cotton 10c per 
bbl extra; winters and blends in jute; all 
delivered in wholesale quantities Ontario 
points, 

* * 

Demand for millfeed is increasing. 
Dry weather is the cause, Farmers are 
finding the natural pasture insufficient. 
Where two weeks ago the situation was 


weak, now it is strong. Bran has been 
held firmly at $23 per ton in 100-lb bags 
in mixed cars delivered Ontario points, 
and shorts at $25 per ton, 

*” * 

Country mills in Ontario are paying 
90 93ce per bu for wagonloads of red or 
white winter wheat delivered at their 
doors and 93@95c for car lots. They 
seem to have enough for all present re- 
quirements and are looking for new-crop 
deliveries early next month, Manitoba 
wheat is selling to Ontario mills via 
Georgian Bay ports at the equivalent of 
Fort William prices. Quotations, per bu: 


No. 1 northern -@M93% 
No northern @Mgyl% 
No. 3 northern -@90% 
No. 2 Ontario winter 93 @a5 

Winter wheat quotation is for car lots at 
country points in Ontario; spring wheat in 
car lots f.o.b, Georgian Bay ports. 


Old-crop) Ontario” grains are about 
cleaned up and the market is quiet. Some 


oats have been sold and odd cars of feed 


grain, but the movement is light and will 
be till after harvest. Quotations, per bu: 
No. 2 white Ontario oats ...... 41@ 42 
No. 2 Canadian western ....... --@ 42 
No. 3 Canadian western . swe --@ 41 
OO ers er area 55@ 60 
WOOG DATO cscccceccecsecssoces 51@ 62 
RPO cevcecvecccsceressesetecene 64@ 66 
BUCK WHERE .ccccsccccccsssccacs 94@ 95 
uw WURTTLIEELIE LULL 1.05 @1.10 


es - 64@ 65 
lots f.o.b 


All Ontario grains in car point 
of shipment; Manitoba oats f.o.b tay ports 
* * 

Rolled oats and oatmeal are in about 
the usual summer demand, which means 


that they are quiet. As soon as the mar 
ket for new-crop oats is established, mills 


OCEAN FREIGHTS 

Ocean steamship agents in Tornoto re- 
port no changes in the rates they are 
quoting to Canadian mills for space. 
Bookings are extremely light. 

Current quotations on flour per 100 
Ibs from Canadian mills are:,New York 
to London, 13c; Boston to Liverpool, 
12c; Boston and New York to Aberdeen 
and Dundee, 19c; Boston to Copenhagen 
or Christiania, 19¢; Philadelphia to Lon- 
don, 13¢c; Philadelphia to Leith, 16c; New 
York to Glasgow, 14c; New York to 
Bristol, 17¢; New York to Rotterdam, 
l0c; New York to Amsterdam, 12¢; 
Montreal to Glasgow, 14c; Montreal to 
Liverpool, 12c; Montreal to London, 13c; 
Montreal to Belfast, 16c; Montreal to 
Dublin, 17¢; New York, St. John or 
Halifax to St. John’s, N. F., 13c. 

ONTARIO CROPS 

The grain crops of Ontario are doing 
nicely. As preyiously reported, the wheat 
acreage is less than usual, owing to 
spring frosts, but such as it is the crop 
is doing well and will give a good out- 
turn per acre in most parts. Other 
grains are in good condition. Rain has 
fallen at intervals in most parts, but 
more is needed and the weather is mostly 
too hot. 

NOTES 

Theodore Kipp, Winnipeg, was a visi- 
tor in Toronto on Friday. He reports 
business better in his line and has lately 
booked some good contracts for mill- 
work west of Winnipeg. Among these is 
a contract with the Western Canada 
Flour Mills Co., Ltd., for a power plant 
and other equipment for its new mill at 
Calgary, Alta. 

Frank Neubel, one of the directors of 
the Northland MimMing Co., Ltd., Saska- 
toon, Sask., was in ‘Toronto last week. 
He thinks his company will have its mill 
ready to run by the time new-crop wheat 
is ready. This mill is finished and all 
that remains to be done is to install the 
power line. It will be driven with elec- 
tricity supplied by the city. 


WESTERN CANADA 

Winnirveo, Man., July 20.—Millers re- 
port a satisfactory domestic movement 
of flour, Orders are fully as numerous 
as a year ago, although generally small- 
er. Dealers seem to be afraid to buy 
heavily in advance in case the wheat 
market might drop enough to warrant 
lower flour values. There are no features 
of importance in the export trade. The 
net figures on flour to Manitoba points, 
in cotton bags, delivered to the retail 
trade, at the week’s close were: best pat- 
ents, $5.30 per bbl, in wood; seconds, 
$4.70; first clears, $3.90@4; lower grades, 
$2.90@3; flour in jute bags, 10e per bbl 
less. 

Demand for feeds was quite active last 
week. Considerable shipments are being 
sent into the Hudson Bay country and 
other parts of the West in which railway 
and other construction work is under 
way. British Columbia points are using 
large supplies of ground feeds, Mills be- 
tween Winnipeg and Lake Superior are 





year 


week, but inquiry at the week-end was 
rather indifferent. Prices dropped a 
little the first of the week, and have not 
recovered since, although slight fluctua- 
tions have occurred. ‘The closing price 
of No. 2 Canadian western oats on Sat- 
urday was 3814c, against 39c a week 
previous. 

On some days barley was in fairly 
good demand but the volume of business 
for the week was comparatively small. 
Prices became easier in sympathy with 
the situation in other grains, and the 
closing price of No. 3 on Saturday was 
52c, compared with 53c the preceding 
Saturday. 

There was a keen demand for flax- 
seed the latter part of the week, and the 
market advanced considerably. Stocks of 


this grain at Fort William and Port 
Arthur have recently been going down 
rapidly, while receipts from the West 
are small, The closing price of No. 1 
northwestern at the week-end was 
$1.45, against $1.40 on July 11. 
Copious and fairly frequent rains 


throughout western Canada have resulted 
in an easier wheat market than previous- 
ly. Trading was generally active. Cash 
demand was quiet on some days. At 
midweek there was a healthier business 
in cash wheat in the contract grades. 
Prices were on an export basis and ex- 
porters were good buyers. At the week- 
end, offerings were about equal to the 
demand. The following were the closing 
prices of wheat in the Winnipeg market 
on each day of the week: 





c Cash— ra Futures—— 
in 2n 3n July Oct. Dee, 

July 13.. 89% 5 89% 81% 80 
July 14.. 88 88% 81% 19% 
July .e. SS S8%e 82% 80% 
July 16.. 89% 89% 838% 81% 
July 17.. 89% 89% 838% 82% 
July 18.. 89% 89% 838% 81% 
All prices are for in store at Fort Wil- 

liam and Port Arthur. 
CROP SITUATION 

Crop conditions in Manitoba and Sas- 


katchewan, with the exception of a few 


small areas, are much better than pre- 
viously reported. Many parts of the 
country received a drenching  severai 


last week or two and the 
reported very satisfactory. 


times in the 
growth is 


There are some sections in which the rain 
came too late to overcome the injury 
which had been previously done by 


drouth. These are chiefly in the southern 
parts of the provinces. It is understood 
that southern Alberta has suffered great- 
ly from lack of rain. The outlook in 


northern and central Alberta is favor- 
able. 

A bulletin issued a few days ago by 
the census and statistics office, Ottawa, 


deals with the condition of the crops in 
Canada on June 30. For Manitoba, Sas- 
katchewan and Alberta the revised esti- 
mate of the spring wheat crop is 10,063,- 
500 acres, compared with 10,036,000 last 
year. Saskatchewan and Alberta are 
credited with an increase, while Mani- 
toba shows a decrease. Oats in the three 
provinces occupy, according to the bul- 
letin, 6,106,000 acres, against 5,792,000 a 
ago; barley 1,038,000, against 1,- 





a few days ago. 
Every effort is being put forth to ‘iave 


the government elevator at Saski!oon 
ready to handle this year’s crop. he 
concrete pouring on 84 large bins and 


50 smaller ones has just been comp|: ted, 


R. W. Morais: 


MONTREAL 
Montreat, Que., July 20.—There was 
some foreign inquiry for new-crop s) ring 
wheat flour last week for October- 


November shipment, and one bid ot 23s 
6d was received for 10,000 bbls of ex ort 
patent, but the miller stated that this 
igure would hardly bring back the cost 


of the wheat, based on the October op- 
tion in the Winnipeg market. 

The local market for spring \ \icat 
grades is without feature. The deiand 
from spot and outside buyers contiiues 


limited, and only for small lots to fill 
actual wants. There is an easy feeliiy in 
the market, but no official change in 
prices. Spring wheat patent firsts sold 


last week at $5.50@5.60, seconds al $5, 
and strong clears at $4.90 per bbl in !ags 
and 30¢ per bbl more in wood. 
Winter wheat flour remains firm, but 
the volume of business is light. Sales of 


choice patents were made at $5@5.25, 
and straight rollers at $4.70@4.75 per 
bbl in wood, and the latter in jute at 


$2.15@2.20 per bag of 98 Ibs. 


* ” 

Millfeed remains steady owing to so 
many small mills being closed down, «nd 
the large millers being oversold. The de- 
mand is principally for shorts and mid- 
dlings, while the trade in bran is quicter 
than it has been of late, but if the | 
ent dry, hot weather continues millers 
expect there will be renewed activity in 
it soon. Bran sold during the week at 
$23, shorts at $25, and middlings at +25 
per ton, including bags. The market for 
moullie is steady, with sales of jure 
grain grades at $30@32, and mixed at 
$28@29 per ton. 

An unsettled feeling has developed in 
rolled oats, and prices are somewhat ir- 
regular, with only a small volume of 
business passing. ~Some millers quo! ed 
prices last week at $4.55 per bbl in wood, 


yres- 


and at $2.25 per bag, and others $-.05 
@210 per bag. The receipts for ‘he 
week were 1,300 sacks, compared with 
500 last year. The exports for the wick 
were 700 sacks and 600 cases, agaist 


3,500 sacks and 10,000 cases a year #20. 

The export trade in old- and new-crop 
Manitoba spring wheat has been qu «t. 
A few loads of old-crop No. 1 nortly rn 
on passage to London were sold at ‘45 
6d@34s 7¥,d, and No. 2 northern at ‘4 
3d@34s 44,0, while No. 1 northern or 
July shipment was placed at 34s 9d@.ts 





101d, and for August at 34s 41/,d@-\ts 
6d. New-crop No. 1 northern for S:p- 


tember-October shipment sold at 32s ‘d 
@33s. 

The foreign demand for oats has iin- 
proved for July shipment and a fiir 
amount of business was put through «! 
17s 1014,d to Liverpool, 17s 101d to '%s 
to Glasgow, 18s to Manchester, and /5s 




















































ewan 
July 
date 
vith- 


such 
poor 
in 
itly 


« 
isa 


nge 


ave 
oon 
I'he 
ind 
ted, 


ort 
this 
‘ost 
Op- 


cat 
ind 
ues 
fill 
rin 
in 
old 
SS, 


ag 
igs 


but 
of 
25, 
per 
at 


sO 
nd 
dle- 
id- 
ter 
CS- 
ers 
in 
at 


for 
ire 


in 
ir- 
of 


ed 


05 





July 22, 1914 


gd to Hull. An easier feeling has pre- 
yailed in the local market for the lower 
les of oats and prices are Y4@'¥%c 
per bu lower than a week ago, while the 
top-grade is firmer. The demand is fair- 
ly good for car lots, and sales of No. 2 
Canadian western were made at 44c, No. 
g Canadian western at 43c, and No. 2 
$2',c per bu, ex-store. 


grac 


feed 
XKECEIPTS OF GRAIN AND FLOUR 
Receipts of grain and flour in Mont- 


real for the week, with comparison: 
1914 1913 

Whea 8 2,640,436 993,700 
Goyn, UB cccosdcceeess  eebses 5,028 
Date, DUH .cccccsvecces 401,185 518,684 
Ba eee 312,700 143,911 
Flaxs Se ete oe A, PL 
FE be eae oe 76,573 10,528 


\PORTS OF GRAIN AND FLOUR 
Exports of grain and flour from Mont- 








real for the week ending July 18: 
Wheat Oats Barley Flour 
To— bus bus bus sacks 
Liverp 311,713 Are 1,270 
ondo 407,036 4,900 
G ise’ 166,036 6,150 
bristo 445,019 64,754 41,666  ..... 
Rott. 106,804. 47,906 .ccce cvece 
Hu 209,165 750 
Ham . 40,000 4,247 
Belfas 24,000 9,410 
Tot 1,709,363 405,683 103,626 47,730 
In addition to the above there were 


1,717 fis of flaxseed shipped to London. 


Lo. \L STOCKS OF GRAIN IN STORE 
Stock. of grain and flour in store in 
Montre.| on the dates mentioned; 


July 18 July 11 July 19 
1914 1914 1913 
Whe 3,665,718 3,742,947 1,226,117 
‘or! eee 50,72 88,083 4,455 
its .. 1,495,893 1,534,888 1,832,603 
is e 408,134 5 614,000 
ive 1,071 92,403 
Lxse ewe 114,377 296,000 
Flour s 44,950 173,588 





OCEAN GRAIN FREIGHTS 

The important feature of the ocean 

grain ireight situation of late has been 
the bic demand from Canadian and 
\mericun exporters for tramp vessels to 
carry (ull cargoes of grain from this 
port, vid an active business has been 
cre being up to date 55 of the 
iss of vessels booked for Aug@t 
which will carry on an average 
1) bus each, or a total of about 
) bus. The rates paid for these 
inge from 2s 4%,d to 2s 6d per 

uy 


done, 
ibove 
sailing 
of 25 
13,759, 
vessel 
qr to \vonmouth or Rotterdam, 2s 7d 
to London, and 2s 41%d to Liverpool, 

The (otal number of tramp vessels en- 


gaged {o date this season, including those 
that have already sailed, is 100, the larg- 
est in the history of the port. In addi- 
tion to the above there has also been a 
fairly vood demand for room on_ the 
regular liners, there being little room 
now available to any port except for 
October-November. The tone of the 


market continues strong, and rates are 
steadily tending toward a higher level. 
rhe rate to Avonmouth is 3d higher for 


August, at 2s 9d, while to Hull it has 
advaneed IY,d, to 3s 1%d for October, 
and to Rotterdam and Hamburg it is 
I'ud up, at 3s 3d for October-November. 

\ feature of the week has been the 
demand for room for oats for July ship- 
ment, but there being none obtainable 
except lo Glasgow, exporters could not 
accept all the orders received. The de- 


mand for flour space shows no improve- 
ment, as Canadian millers are doing little 
business in this direction for any ship- 
ment, but notwithstanding this fact rates 


are fully maintained. 
DOMINIONS ROYAL COMMISSION 

\ vast amount of work will await the 
Dominions Royal Commission when _ it 
irrives here on Aug. 24. Elaborate 
Preparations are already under way to 
tieet the commission, and a number of 
leading business and transportation men 
have cn invited to appear and give 
evider with regard to the various ques- 
tions the extensive agenda which has 


heen submitted, 


lord Vineent will preside, and the 


‘omission will be composed of Sir Al- 
ired .. Bateman, K.C.M.G., Sir H. Rider 
Hage rd, Thomas Garnett, William Lori- 


mer, !1..D., Joseph 
Lang 


‘latlow; J. W. S. 


nan, representing the United 
Kingdon; Sir George E. Foster, repre- 
sentir Canada; Donald Campbell, 


LL.B. representing Australia; the Hon. 
John Robert Sinclair, representing New 


_—_ and the Hon. Edgar Rennie 
Wriig, representing Newfoundland. 





Probably the most important matter 
to be discussed from the Montreal point 
of view is the question of control of 
ocean freight rates between Canada and 
the United Kingdom, which has been re- 
ferred to the commission. Another new 
matter has recently been added to the 
agenda, which is of almost as much in- 
terest, that of ocean freight insurance. 


BRISTOL WANTS MONTREAL TRADE 


Henry Riseley and Manning Lewis, the 
two Bristol commissioners who have been 
making a tour of the world in the inter- 
est of trade to that port, and at the 
same time studying the equipment of 
other harbors, were on Tuesday enter- 
tained by the Montreal Harbor Board on 
an inspection of the port. Mr. Riseley 
stated that special facilities were being 
installed at Bristol for the handling of 
grain, with a special view to accommo- 
dating the imports of wheat expected 
from Canada. Tuomas S. Bark. 





PACIFIC NORTHWEST 

PortLann, Orecon, July 18.—At the 
meeting of the Washington Millers’ As- 
sociation, held at Tacoma, July 14, at 
which 30 millers were present, the state- 
ment was made that the outlook for rec- 
ord-breaking flour exports this season is 
excellent. It was stated that about 25,- 
000,000 bus would be ground by the 
mills, and one miller predicted 30,000,000 
bus. Orders for export were reported to 
be heavy and it was thought the mills 
would be operating to capacity from the 
time the season opens, early next month, 
until it closes. 

Millers of Oregon, while taking a more 
optimistic view of the future than they 
did a few months ago, are not so san- 
guine that there will be a rush of busi- 
ness in the early part of the season, 
though they hope that such may be the 
case. 

So far as the Orient is concerned, the 
best opinion to be had is that the season 
will be unusually late in opening. There 
is plenty of evidence that stecks on the 
other side are large. The last official 
reports showed 1,350,000 49-lb bags at 
the chief Japanese ports and = about 
1,000,000 49-lb bags in the Manchurian 
markets, while Hongkong had a sufficient 
supply to keep buyers out of the market 
for some time. It is true the crop on the 
other side is below normal, and:in Japan 
the quality is poor, but the only effect 
this has had so far has been to cause 
heavier buying of wheat by Japanese im- 
porters. 

This wheat-buying kept the early 
wheat market here a cent or two over the 
European parity as long as it lasted. 
Where the early Japan orders were filled 
and exporters prepared to buy for the 
European markets, prices in the North- 
west were unsettled by urgent buying to 
fill spot tonnage. A considerable quan- 
tity of old wheat held on the local docks 
against sales was wiped out by the recent 
waterfront fire, and as it had to be re- 
placed at once with new wheat the ship- 
pers were forced to pay a stiff premium 
to get prompt delivery. Purchases of 
this sort have been made in the past two 
days as high as 80@8Ic, though club is 
not worth over 76@77c for shipment to 
Europe. 

When this early tonnage is provided 
for there is little doubt prices will sag to 
tne export basis, as every one looks for 
farmers to be free sellers as soon as har- 
vest is completed, in view of the big crop. 

New-wheat receipts are on the in- 
crease, today’s run being 25 cars. In 
general, quality is good, though in some 
localities more or less smut is reported. 

There is an absence of interest at pres- 
ent in barley and oats of either the old 
or new crop. 
NOTES , 

J. W. Olwell, manager at Davenport, 
Wash., for the Centennial Mill Co., was 
in the city this week. 

M. H. Hunt, milling superintendent 
of the Portland Flouring Mills Co., has 
gone to Puget Sound on a business trip 
of a few weeks. 

J. C. Reynolds, of Cove, Oregon, will 


soon receive shipment of a new 50-bbl 
flour mill machinery equipment which the 
Nordyke & Marmon Co. is furnishing. 
This is the third ¢omplete flour mill out- 
fit which this company has shipped into 
the western country within the past few 
weeks. 


J. M. Lownspa.e. 


THE WEEKLY NORTHWESTERN MILLER 
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Wasninoton, D. C., July 20.—With 
the return to Washington of members of 
the agricultural committee of the House, 
some progress has been made on_ the 
pending bill providing for the estab- 
lishment by federal law of standard grain 
grades and licensing inspectors to con- 
duct the work of seeing that shipments 
of grain in interstate commerce conform 
to the standard grades. 

Representative Moss, of Indiana, 
promptly upon his return to Washington, 
took up with the full committee of the 
House his substitute bill, which was pre- 
pared by a subcommittee of which he is 
chairman, the details of which have al- 
ready been explained, the principal dif- 
ference between this bill and former 
measures being the license system for in- 
spectors rather than outright federal em- 
ployment of such inspectors. 

The representatives from the grain- 
growing states, who thus far have dis- 
cussed the grain-grading and inspection 
measure chiefly from the standpoint of 
the grain producer and seller, are not en- 
tirely satisfied with the Moss bill, but 
regard it as an improvement over exist- 
ing conditions, and are disposed to sup- 
port the license system because of their 
belief that it would be impossible to 
secure the passage, through the Senate at 
least, of a bill which provided for the 
employment of all grain inspectors un- 
der federal authority. 

If the present plans of members of 
the Committee on Agriculture of the 
House are carried out, the bill will be 
put through the House at the first fa- 
vorable opportunity. It then remains to 
be seen what action the Senate will take 
with respect to it. At the present time 
the Senate is not disposed to transact 
any business except that which is con- 
nected with the antitrust programme of 
President Wilson’s administration. Scores 
of bills are on the calendar of the Senate 
receiving no attention, although there 
have been promises of night sessions to 
pass measures about which there is com- 
paratively no controversy. If the sen- 
ators from the grain states take the same 
view of the Moss bill as have their col- 
leagues in the House, there is a chance 
for the measure to be put through at 
this session. 


THE AGRICULTURAL APPROPRIATION BILL 


After many weeks of controversy in 
the Senate and in conference between the 
two houses, the agricultural appropria- 
tion bill was signed by President Wilson, 
and it contains a number of items of 
particular interest to the millers about 
which there had been some doubt until 
the bill finally passed both houses. 

The proposition which has been car- 
ried in the agricultural bill during the 
past two or three years relating to the 
making of standard grades for grain 
has been continued in the present meas- 
ure in the following form: “For investi- 
gating the handling, grading, and trans- 
portation of grain, and the fixing of dif- 
ferent grades thereof, $76,320." Under 
this liberal appropriation the experts of 
the department are expecting to continue 
the work already in progress for making 
uniform grades of the different cereal 
products. This work is to be carried on 
regardless of what is done in the pending 
legislation for authorizing inspection of 
grain under established grades. 

The legislation contained in the appro- 
priation bill does not legalize such stand- 
ards as the department may provide, and 
it remains for definite action to be taken 
by Congress legalizing whatever stand- 
ard grades the department shall agree 
upon, after the work of its experts is 
completed and the matter has been de- 
termined to the satisfaction of grain 
growers and buyers. 

In that part of the agricultural bill 
which relates to the offices of experiment 
stations, there is contained, with some 


modifications, the appropriation to cover 
nutrition investigations. The appropria- 
tion for this work has been fixed at $25,- 
760. There will be less money for that 
part of the investigation relative to the 
utility and economy of agricultural ” 
products for food, which has been the 
principal work in the nutrition investi- 
gations thus far, because of the addi- 
tion of other duties in connection with 
these investigations, namely, the examina- 
tion into the utility and economy of 
agricultural products for clothing and 
for other uses in the homes of the coun- 
try, in addition to food. 

It is believed that the work now being 
conducted in the nutrition investigations 
will result in the publication of some in- 
teresting bulletins on the subject during 
the present year. 

GRAIN PRICES IN THE KANSAS MARKETS 

Special activity is being shown by Rep- 
resentative Doolittle, of Kansas, regard- 
ing what he claims is evidence of combi- 
nations to depress prices in the primary 
grain markets of his state. It is the plan 
of the Kansas member to go after this 
so-called combination in two ways. He 
has offered a resolution for investigation 
of the so-called combination and another 
resolution calling for a report by the 
Secretary of the Department of Com- 
merce regarding wheat prices in’ Kansas. 

The claim is made in connection with 
this investigation that there is a differ 
ence of 20e per bu in the prices of grain 
paid at primary stations compared with 
the selling price of grain in the market 
at Kansas City. This difference, applied 
particularly to wheat, is said to be much 
greater than the cost of transporting 
grain from the primary market to the 
Kansas City terminals. 

Representative Doolittle’s bill, and the 
resolution which he has offered on the 
same subject, intended to secure infor- 
mation through inquiries by the secre- 
tary of the Commerce department, have 
been referred to the Committee on Inter- 
state and Foreign Commerce of the 
House. 


The Rye Situation 

Blodgett Milling Co., Janesville, Wis: 
Weather conditions in southern Wiscon- 
sin since harvesting of new rye began 
have been ideal for conditioning of new 
grain. Threshing has begun, but whether 
the crop will move freely or not we can- 
not now state. Price is low and affords 
no incentive for early marketing. Stocks 
of rye flour everywhere are light and a 
sharp demand should await the new crop. 


Rye is considerably under corn, and 
undoubtedly as long as this continues, 
large quantities of the new rye will be 


used as a substitute for corn. Further, 
rye is on an export basis and, unless for- 
eigners reduce bids, any surplus offered 
from this country will be quickly ab 
sorbed. The wheat mix used in the 
blended) grades of rye-wheat continues 
very firm in price and very high as com- 
pared with the cost of wheat. This is 
due to the fact that the wheat mills are 
still running light and the demand for 
these particular grades exceeds the sup- 
ply. This situation should not continue 
over 60 days, but in the meantime rye- 
wheat blends are commanding higher 
prices than pure rye. 


Hard Winter Wheat and Flour Prices 

The following table gives the price of a 
95 per cent patent flour, per bbl, in jute, 
f.o.b. Kansas City, the closing price of No. 2 
hard wheat at Kansas City on July 11, and 


approximately same date in other years: 
No. 2 Pat- No.2 Pat- 
hard ent hard ent 
1914.....$ .78 $3.30 1906 $ .72% $3.35 
1913 82% 3.85 1905 34% 3.95 
1912..... 101% 4.20 1904.. 94 4.10 
BOER. san 84% 3.80 1903 70% 3.10 
1910..... 1.07 4.75 1902 72% 3.10 
1909..... 1.18% 56.40 1901..... .62% 2.90 
| an 98 4.10 1900..... .70% 3.20 
1907 .cces 89 4.05 1899 66% 3.15 
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Lonpon, 


B. Sheardown, vice-president of the 
Standard Milling Co., New York, who 
has been on this side for several months 
visiting the Mediterranean and Euro- 
pean flour markets, sailg for home next 
Saturday, July 11. 

Importers here have noted with much 
interest that Canadian millers are con- 
templating grinding Kansas wheat dur- 
ing August and September. They are of 
the opinion that Canadian millers will find 
considerable difficulty in competing with 
local Kansas mills and also cannot un- 
derstand why Canadian millers should be 
opposed to free wheat between Canada 
and America, seeing that they are now 
anxious to grind American wheat. 


RETIRES FROM BUSINESS 


Owing to illhealth, John Kingsford, of 
Wim. Kingsford & Sons, is retiring from 
business and it is understood that the 
firm will go out of existence. Mr. Kings 
ford was one of the leading flour import- 
ers on the London market and the trade 
deeply regret that his health does not 
permit him to continue business. 


OBJECT TO STRIKE CLAUSES 

The London Flour Trade Association, 
through its president, D. Clements, has 
sent out the following circular letter to 
all members of the London Flour Trade 
\ssociation ; 

‘As you are probably aware, the In 
ternational Shipping Federation have re- 
cently proposed to insert clauses where- 
by when the discharge or delivery is 
hindered or prevented by strike, lockout 
or civil commotion, the shipowner may 
take steps and incur any expense neces 
sary to delivery of goods to the 
consignees. The additional expenses thus 
incurred to be divided equally between 
the shipowner and the consignee. 

“Shippers and = consignees generally 
strongly object to the enforced assump 
tion by cargo owners of liabilities inei- 
dental to the business of the shipowner 
and their being penalized in respect of 
contingencies beyond their control, Sub- 
sequently the clauses were redrafted, the 
most important modification being the 
limitation of the liability on the cargo to 
20 per cent of its net value, 

“The original serious objections are in 
no way affected by this modification, and 
your committee have passed the follow- 
ing resolution: 

“*Phat as the strike clauses proposed 
by the International Shipping Federation 
for insertion in bills of lading are arbi 
trary and impose a serious liability on 
owners of cargo in circumstances which 
they cannot control, it is resolved to give 
the proposal our strenuous opposition,’ 

“They further recommend the members 
of the association to advise all their ship 
pers that they will not under any cir- 
accept bills of 
objectionable 


secure 


cumstances lading con 


taining these clauses.” 


THE LONDON MARKET 


During the past week the outlook has 
changed to the extent that wheat, after 
a steady decline through about three 
weeks, has hardened. At the same time 
mill prices in America have fairly 
jumped, especially in the spring wheat 
regions. Importers put the rise in spring 


wheat offers as high as Is 6d in some 
advance is 
represents 


irregular, but 
the advance on 


CASCS, The 
about 6d 


springs. Forward business has received 
a check which will not be got over till 
we can see the situation clearer than 
today. 

American top spring wheat patents on 
spot are quiet, but prices are unchanged 
at 26s 3d@28s ex-store. Shipment offers 
are in all cases higher, say 25s 94@26s 9d 
c.i.f. Minnesota long patents are held 
on spot at 25s 6d@26s ex-store, while 
mill prices are quoted at 25s 6d@26s c.i.f. 

American spring wheat clears are very 
quiet on spot, but not cheaper than last 
week, say 23s 9d@24s ex-store for fancy 
marks and 23s@23s 3d ex-store for first 
clears. Shipment offers for this grade 
are mostly all beyond buyers’ ideas here. 

Kansas patents on spot are dull but 
are firmly held by sellers, especially in 
the top grades, at about 25s 9d@26s ex- 
store, while seconds are quoted at 24s@ 
24s 6d ex-store. Winter wheat mills do 
not seem to have sprung such advances 
as in the case of spring wheat flour, but 
latest offers are rather higher than a 
week ago. ‘Towards the close of last 
week some offers for old flour for prompt 
shipment were a little easier, at 25s 3d 
@25s 9d c.i.f. 

Manitoba export patents on spot are 
still very quiet, but prices are unaltered 
at 24s 6d@25s 9d ex-store, according to 
quality. Shipment offers are at much the 
same level, at 23s 6d@24s 9d c.i-f. 

Australians on spot are in relatively 
small supply, and are firmly held at 25s 
9d ex-store, while shipment offers are un- 
changed at 25s 6d@25s 9d cif. for 
prompt dispatch. 

Hungarian patents are extremely 
scarce on spot and are held at 46@48s 
ex-store, while the same parity is asked 
for shipment. ‘The Hungarian crop will 
this year be late and short in yield, and 
it is not expected that there will be a 
very heavy fall from these figures, even 
when the new wheat moves, 

London milled flour is unchanged on 
the week at 27s and 30s ex-mill for best 
households and patents, respectively. 
Top price, or fancy patents, are held at 
$2s delivered, less 1s discount for 
prompt payment. 

Country flour is very dull, and in spite 
of its scarcity, prices are no higher than 
last week, roller whites 24s 3d@25s 3d, 
good straights 25s 3d@26s 3d and pat- 
ents 26s 3d@29s 3d, according to quality, 
all ex-rail in London, 


STOCKS IN LONDON 


The quarterly stock taking by the sec- 
retary to the exchange shows that on 
July 1 the first-hand stock of flour in 
Thames granaries and rail depots was 
185,500 sacks of 280 lbs, compared with 
198,581 sacks on April 4 last, and 186,- 
795 sacks on July 1, 1913. Of American 
or Canadian flour there were 81,679 sacks 
in store on July 1, against 75,862 sacks 
of English country or outport flour. The 
respective quantities under those heads 
on April 1 were 98,467 and 73,698 sacks, 






respectively. ‘These, of course, are first- 
hand stocks, and are outside the stocks 
held by the 28 mills of the port of Lon- 


don. 
ENTRIES OF FOREIGN FLOUR 


The following table shows entries of 
foreign flour into London for the past 
two weeks, with the respective countries 
of origin, in sacks of 280 Ibs: 

July 3 June 26 


Canada 22,225 28,776 
France eee ° . 1,600 1,020 
Italy ‘ 930 517 
\ustria-ltlungary ° See sesea 
Belgium eu 110 110 
Holland , 100 115 
United States (Atlantic ports) . 22,395 
Australia . A . 1,801 
Russia 1,447 
Germany ewe 665 
South Africa . " ~~ 12 
4 * 

BUA 2026s ce 25,295 66,857 


Average receipts for four weeks end- 


ing: 
July 3 June5 May 8&8 
Foreign wheat* 68,311 108,452 


British wheatt ....... 912 1,281 1,292 


Foreign flour? ....... 34,478 39,783 32,269 
Foreign and ritish 
BOGSS cc céccciés -.-+ 55,622 62,817 55,445 


*Qre (450 Ibs). tQrs (504 ibs). tSacks 
(280 Ibe). 


LIVERPOOL, JULY 7 


The foreign flour market, under the 
influence of increasing firmness in wheat 
values, seems to have taken a new lease 
of life. Quite a gratifying accession of 
animation was apparent during most of 
the week, and a larger volume of new 
business in forward positions has ma- 
terialized than for a long time past, par- 
ticularly in the early part of the week 
when shipment parcels of new-crop 
American flours were freely offered on 
terms which proved sufficiently attractive 
to shatter the reserve of buyers. 

American and Canadian spring and 
winter wheat millers are all firmer in 
their views; Minneapolis and Kansas, in 
particular, are 6d per 280 lbs dearer. 
(he former are thus out of line and 
neglected. A large business for ship- 
ment materialized in the latter before 
the advance and a lesser business on the 
rise. A moderate trade has also been 
done in soft southern winters, which re- 
main unchanged, and also in Canadian 
winters at late quotations. 

Shipments from all Atlantic ports, in- 
cluding Canada, to Liverpool last week 
were 3,000 sacks of 280 lbs, and to Unit- 
ed Kingdom 60,000 sacks, against 44,000 
the same week last year. Since Aug. 1 
the total to the United Kingdom is 3,- 
709,000 sacks, against 3,772,000 during 
same period last season. 

Local millers, though securing very lit- 
tle new business except to meet the cas- 
ual retail requirements of needy custom- 
ers, have not seen their way to make any 
change in official limits, which remain on 
the basis of 25s 6d per 280 lbs for bakers’ 
grade. 

FROM THE TRADE 

Spence & Co. Liverpool: 
American low-grades are dull and quite 
out of line compared to continental 
flours. Really good French low-grade 
sold this week at 16s 6d@16s 9d c.i.f. 

Linseed cakes are firm, but we hear of 
no first-hand offers from America, Bom- 
bay linseed cakes are still the cheapest 
article offering, and are workable at £7 
lbs, c.i.f. Liverpool. 


Fennell, 


SCOTCH MARKETS, 
The market has gone dull for most 
classes of flour, the reduction being 
given at Gd. Kansas flours have sold for 
July-August shipment at 23s 9d@24s. 
This is an attractive price and a fair to 
good business has been concluded. <A 
year ago the business put through in this 
same kind of flour was at 27s 6d@28s 
for July-August shipment. The supplies 
in the Glasgow granaries of all kinds of 
flour are liberal. In the stores and on 
the quays there are 96,464 sacks, while at 
the corresponding period last year there 
were 75,344 sacks. There has been a de- 
pletion of the supplies in the stores dur- 
ing the last month, however, because at 
the close of May there were 100,437 
sacks. 

Manitoba patents still hover about 25s 
6d, delivered; they are not selling with 
anything like freedom, the buyers turn- 
ing their attention chiefly to Kansas. 

The home millers are quiet, running 
light in order that the prices of bran 
may be kept up. 

Business continues fairly active for 
American soft winters for July-August 
shipment; the quotation is 25s 6d, but on 
the spot 27s 6d. A year ago the price 


JULY 7 


for July-August shipment was 29s. Even 
with abundant supplies of flour in the 
coming season, the buyers, it not 
thought, could get in on better terms 
than those ruling now. 

Minnesotas can hardly be said to be 
selling at all, because the buyers are all 
interested in Kansas. Anything that is 
doing might be quoted at 26s, at which 
they are held to be too dear. 


OATMEAL 


Oatmeal, although slow, is firmly held, 
for the reason that the supply of jrime 
oats is scarce in the country. Scotch oat- 
meal, 31@34s per 280 lbs; Lrish, 30s Gd@ 
3ls 6d; Canadian, 29@30s. 

The ‘imports at Glasgow for the week 
ending June 30 were: wheat, 34,595 qrs; 
flour, 23,063 sacks; oatmeal, 2,192 s icks; 
maize, 25,151 qrs. 

EDINBURGH AND LEITH MARKETS 

The demand for all kinds of flour in 
Edinburgh and district is quiet; foreign 
descriptions have beén on a par with 
those selling in the West of Sco} \and. 
The Edinburgh millers, even wit! the 
slowness of the demand, have not seen 
themselves justified in reducing their quo- 
tations further, which remain at 315 6d 
for whites, 29s 6d for extras, and 6d 
for supers. Oatmeal is selling in a juiet 
way. The price is being maintained at 
38s, extra special kinds being nearer 4s 
Malting barley is in small supply and 
tending dearer on spot; milling and dis- 
tilling descriptions steady. Wheat has 
ruled easy and the price may be sid to 
be down 6d on the week. 


FROM THE TRADE 

Wilson & Dunlop, Leith: Trade during 
the last month has been difficult to work 
owing to the smart drop in prices of 
winter wheat flours for new-crop ship- 
ment, and a want of confidence o1 the 
part of buyers as to the future of | 
Some business has, however, been «one, 
although not to a large extent. Some 
business has also been done in Manitoba 
flours, both on spot and for shipme:|, at 
very low figures. 

Arrivals of wheat and flour are =:nall 
The arrivals for June were: wheat ‘rom 
America, 45,946 qrs; from conti! ntal 
ports, 1,374 qrs; flour from Amuvrica, 
23,209 sacks of 280 lbs; from contin ntal 
ports, 5,552. 


, 


IRISH MARKETS, JULY 7 

Country bakers are nearly out of -{ock 
and are working on a_hand-to-mouth 
policy, which up to the present has paid 
them, to the disadvantage of the im- 
porter. The latter has all along |cen 
carrying a stock in a declining mearket 
when competition was never keener, not 
only from importers themselves but with 
the home miller, and even today, de-pite 
the apparent steadiness, lower 
would probably have to be accepte: 
spot Manitoba or Minnesota patents (han 
before on this crop. 


Extra short Minneapolis patents «re 
offered at 28s, Belfast, for prompt ip- 
ment. Spot flour is all cleared ou 


well-known brand is offered at 26. 6d 
ex-quay, Belfast, and 26s 9d, Dulin, 
millers’ quotations being on the bas 0! 
about 25s net, c.i.f. Another mill i- of- 
fering under blind brands at 24s 6d _ net, 
c.i.f. Belfast or Dublin, the spot ice 
being about 25s 6d and the demand ery 
dull and chiefly from country distri: 
Some little business has been don: in 
Kansas patents in the north of Ire ind 
on the basis of 24s 6d@25s, accordii: to 
quality, for a good export patent gr ide. 
For shipment good extra short int 
toba patents are offered at 29s ex-«ulay 
Belfast, spot, passage or shipment. Ur- 
dinary export patent grades are off red 
on spot under mills’ brands as low 4s 
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25s 6d, though mill prices for shipment 
are probably about more money. 
Common export patent grades under 
blind brands have been offered as low as 
255 on spot ex-quay, Belfast or Dublin, 
without finding buyers. Importers are 
of this class of flour on spot as 


sellers 

they do not want to have any old stock 

on hand, pending the arrival of new 
Kansas. P : 
American soft winters are standing 

firm at 26s, full delivered terms, either 


Belfast or Dublin. Buyers who had 
made up their minds that 25s would be 
spout a safe price are beginning to take 
more notice of the flour and some little 
hysiness has been done during the week 


4 the above quotations. Sales, though, 
re not free, importers and consumers 
like acting with very great caution. 


Mill offals are very firm and for some 


sorts quotations are 2s 6d to 5s per ton 
jearer, «pecially broad bran. 

Linseed cakes are very firm, and al- 
though the demand is not very good, yet 
tussians are firmly held at £7 15s ex- 


quay, Belfast, and shipment prices are 





shout eg al to that figure. The demand 
on cotton cakes is very poor, especially 
cake of ‘oreign manufacture of the soft 
sorts. [ccorticated cottonseed meal is 
not plen'iful on spot, the full price of 
£8 2s Gd ex-quay, Belfast, is being main- 
tained. 
{OLLAND, JULY 6 

The stronger wheat figures cabled from 
New York have hardened flour prices. 
The ad\. nce stirred buyers up a bit, and 
with a | ttle confidence regained, there 
was some buying going on, Buyers’ at- 


tention 
Kansas 
they aro the best 


still chiefly concentrated on 
urs; this is not astonishing as 
value in the market, 


and hay; been so for a long time. Even 
the home article cannot be offered on 
such ad. antageous conditions. Inland 0 
is offercd at 1154fl for 100 kilos, deliv- 


ered terins, and sales are not. brisk. 


Kansas «xport patents were sold at 11fl 
cif, t patents at 114fl, cif. July- 
Decem shipment. Straights are not 
being ered. Canadian first and ex- 
port patents are offered at 11%, and 
11¥,fl c.i.f., respectively. 

German millers cannot make any head- 
way W their patent offered at 11°%4fl 
CLE, 

Belgian competitors offer their prod- 
uct at 10%4fl ci.f., September-December 
shipment! 


Spring wheat patents have met with a 
steady sale. After sales were effected at 
11%, 11°, and -10%4fl for first patent, 
straight and first clear, respectively, now 
1 little nore money is asked. Present 
quotations are: spring wheat first patent, 
12f, July-December; spring wheat 
straight, 114; spring wheat first clear, 
107.4, July-August, and 10%4fl Septem- 
ber-December shipment. 

The total import of American flour into 
Holland during June amounted to 169,- 
100 bags of 50 kilos each. 





Improved Ocean Rate Basis 


J. C, Andrews, assistant manager 
Pillsbury Flour Mills Co., Minneapolis: 
Stocks of flour controlled by bakers 


and jobbers are light. Nevertheless, it is 
our opinion that supplies owned by them 
are heavier than at the same period for 
some years. This is owing to the low 
prices wheat, which enabled them to 
tarry stocks without any great risk of 
loss between the old crop and the new. 


There is the usual disposition to lay 
in a fair amount of old spring wheat 
flour, and we think this feature will be 
accentusied as we near Sept. 1. 


The policy of buyers as to future pur- 


chases cems to rest entirely on the ques- 
tion of price. We would certainly not 
recommend purchases this month in the 
lace of the biggest crop that has ever 
been ised, and we doubt if buyers 
Would :nake heavy contracts, even if all 
the m recommended that they do so. 


It is yuite remarkable to note the price 
at which first clear is being held, com- 


pared with patent. This is especially 
‘rue wien comparing spring first clear 
with ‘ie price of winter patent. The 
Gemar 


for spring first clear is greater 
than the supply, with the result that 
prices at present are as high as, if not 
higher than, at any time on the crop, 
nhotwit! standing patent is as low as, if 
not lower than, at any time. 





The demand for spring wheat clear is 
due principally to the necessity for it in 
a mixture of rye flour, which is sort of 
an all-year proposition, but which is 
especially strong during the spring and 
early summer. Then we have the de- 
mand for the strong spring clear to mix 
with the winter wheat patent by bakers. 
The result is that the demand is so much 
greater than the supply that foreign 
buyers find it impossible to obtain enough 
spring clear, and are paying almost as 
much for it as they are for patent. We 
know of one importer buying clear and 
patent the same day at a difference no 
greater than Is. 

New feed prices are holding remark- 
ably well. Notwithstanding winter wheat 
mills are offering liberally, they have 
found so much demand that they have 
advanced their own prices, and this has 
very materially strengthened northwest- 
ern feed prices. It does not look as if 
we are going to see much further decline 
in feed until after Sept. 1. 

The relative ocean rates on wheat and 
flour have been somewhat improved, and 
although there is still a much greater 
disparity than should exist, yet so long 
as the tendency is in the right direction 
and toward the building up of the for- 
eign movement of the manufactured 
product, we cannot see that there is much 
basis for complaint. It is quite evident 
that the conference held between the 
steamship men and millers at Old Point 
in May resulted in some good. It is to 
be hoped that these two interests may 
keep in closer touch with each other 
than in the past, and perhaps thus bring 
about a better understanding of the 
needs each to the other, and a more 
equitable export rate basis. 





London Flour Imports 
The attached table shows the arrivals 
of flour in London on the steamships 
named between June 24 and July 8: 


From Montreal per ss. Montreal 


sags Bags 
Powerful ...... 500 Lothair ‘ 2,000 
Woodstock . 1,000 Pillsbury's 1,500 


Colonial - 1,600 Canadian 





King Quality . 1,750 Dreadnought 250 
Mayblossom . . 3.500 Sootoba . . 250 
Can. Wonder .. 500 Copestone .. . $00 
Professor ...... 500 Okan 3,000 
Grand Empire... 500 Algoma von. Ie 
Kingmaker .... 500 Imp. Patent . 400 
Queen Superl.... 500 Stellaria ... ‘ 450 

From Montreal per ss. Andania 
Royal Househ'd. 1,000 Windfall Tee ye 500 
Daily Bread.... 5,000 Keetoba — 1,000 
Patemt i.cecesas 1,000 

From New York per ss. Minnetonka 
Alexandra ..... 500 Admiration 1,000 
Honour Bright... 1,000 Empress . 500 
Gold Medal . 1,000 Cresta 500 
Defiance - 1,000 Zyipha . 1,000 
Jeffrey's 500 Starosta ° 500 
Mayetar .cvcsce 500 

From Philadelphia per ss. Mackinan 
Safeguard ...... 500 Lexington . 1,000 
BSCFUFER ccsccecs 1,000 Orion . ee 291 
Prince A...cesee 200 Ben Hur ‘ 400 
Long John ..... 499 Queen Victoria... 500 
Columbia Ceres. 6500 Sunburnt. : 496 

From New Orleans per ss. Ninian 
Silver Bell ..... 1,500 Your Fancy ve 500 
Good Luck ..... 1,000 Mysotis .. .. 1,000 
King of Superl. 500 Yeoman ... . 500 
Golden Rod .... 500 Orchid. ' .. 500 

From Montreal per ss. Scotian 
Colonial ..... - 1,350 Wellington .. . 500 
Mayblossom 2,500 Can. Wonder . S00 
Pride of Canada 3,000 Good Hope . 1,500 
Kingmaker .. 1,000 Manota 1,000 
King Quality... 3,000 

From Boston per ss. Cambrian 
Golden Age ..... 20 Strongdust . 500 
BURP cccccscsee 1,000 


From Philadelphia per ss. South Point 


Golden Cross.... 500 Keynote . 500 
Gold Lace 500 Cream of St. L 500 
BUF .ccccsssces 1,200 Seal of Kansas. 500 
Light Bakers .. 998 Pretty . 1,000 
Strongdust ..... 1,500 Falstaff ‘ i 499 

From Montreal per ss. Montfort 
Exhibition ... 500 Golden Crust 2,500 
Algoma évens 250 Caruso i“ 250 
Can. Best ......1,500 Sunfield’s Best.. 300 
Alberta Pat. ... 500 Famous .. . 6,000 
Woodstock . 2,000 Pillsbury’s . . 930 
Lothair .. ... 1,000 Perfection P . 500 
Royal Househ'd. 500 Flagstaff . 600 
OKaW osss .-. 500 Cupwinner .. 600 
Noxmall .caccecss 500 

From Montreal per ss. Ascania 
a 500 Hungarian 500 
Golden Age . 1,000 Medora ..... - 65601 


From New York per ss. Minneapolis 


Silver Gilt ..... 1,000 Fancy ‘ soe Ge 
Admiration .... 500 Gold Medal . 500 
Gold Flake 1,000 Alexandra 500 
First Pref .... 500 Starosta ‘ 500 
Cresta ... 500 Superlative 500 


Sunlight ....... 315 Dunster Wheat. 315 


The New Jersey Court of Error and 
Appeals upholds the constitutionality of 
that state’s employers’ liability law. 
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Mill Operation Legislation 

Rocuestrr, N. Y., July 20.—Approxi- 
mately 50 millers from different parts of 
New York state attended a hearing here, 
July 13, on the new rules for the milling 
industry proposed by the Industrial Board 
of the State Department of Labor. W. 
V. Hamilton represented the New York 
State Millers’ Association, which includes 
more than 100 mills. W. H. Duffett, 
president J. A. Hinds & Co., represented 
Rochester millers, and Maurice Wert- 
heim, New York City, represented the 
milling committee which formulated the 
rules to govern the operation of flour 
mills in this state. 

It was quite plain that millers present 
at the hearing did not relish the proposed 
rules and regulations and some of them 
spoke their minds freely against the new 
code. The rules that seemed to arouse 
the ire of the millers more than any others 
are those relating to the installation of 
electric lights and the forbidding of 
furnaces in the mills. 

The proposed rules are as follows: 

“Illumination in all mills and in all 
elevators that form part of mills shall be 
by incandescent electric lighting only, ex- 
cept that in the case of existing mills 
located in a town or village where there 
is no electric light service, a system of 
outside indirect lighting, approved by the 
industrial board, will be accepted. 

“In all grain elevators that form part 
of mills or malthouses, and in such other 
parts of mills as may be required by the 
commissioner of labor, incandescent bulbs 
and sockets must be inclosed in vapor- 
tight globes, wired with approved rub- 
ber-covered wire, soldered directly to the 
sockets, which must be keyless. Portable 
lights and all lights within eight feet of 
the floor shall be inclosed in approved 
cages that shall effectively guard against 
bulb breakage. Cages bearing the label 
of the underwriters’ laboratories will be 
accepted. In new mills all but portable 
lights must be supported on pipe hang- 
ers. 

The Buffalo Milling Co. echoed the 
opinion of other milling concerns when it 
objected to the proposed rule that, in ex- 
isting mills, all interior openings from 
boiler-rooms and engine-rooms must be 
provided on either side of the wall with 
automatic self-closing fire doors, ap- 
proved by the industrial board. In new 
mills the rules say the boiler-room shall 
connect only with the engine-room, and 
the engine-room shall be separated from 
the mill proper by an unpierced fire wall 
parapeted three feet, having no openings 
except those necessary for the transmis 
sion of power, light, heat and water. 

Objection was also made to the pro- 
vision that heating in mills be only by 
steam, hot air or hot water, no open 
flames being allowed. It was suggested 
that members of the industrial board in- 
spect mills and find out how well they are 
protected from accidents before estab- 
lishing the rules. R. H. Robinson, Ge- 
neva, explained how much extra expense 
such rules would necessitate, as coal 
stoves for heating would not be allowed. 

Maurice Wertheim, New York, who 
presided part of the time, said he did 
not think there would be objection if an 
open-fire heating device was inclosed by 
fireproof walls. M. J. Ryan, of Rogers 
& Ryan's mill, Rochester, was told no 
hot-air furnace plant would be allowed, 
that the dust might cause fire. He cited 
three big mill fires the causes of which 
were not dust. He said’ he never found 
any danger from dust and that he had 
run a furnace at his mill for 18 years. 
R. H. Robinson, Geneva, said the rule 
looked like nonsense to him; that he knew 
of a furnace in use 50 years without 
danger. 

R. J. Arkins. 
Cracker Maker Buying Flour 

Brooks Morgan, Frank E. Block Co., 
Atlanta, Ga: 

In our opinion, present prices on wheat 
and flour are low, and we now are figur- 
ing on making contracts for one-half, or 
more, of our needs for the next 12 
months, 

The consumption of bakery goods in 
this territory will, as always, be reduced 
by the low price on flour. Our experience 
has been that the cracker business is 
good when flour is high and that trade 
decreases in volume with a decline in 
wheat. The housewife will buy a sack 
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of flour when it is low, but when it is 
high she will not. 

The sweet cracker business is somewhat 
off in this territory now, owing to the 
very large crop of fruit, such as water- 
melons and peaches. They are selling 
for practically nothing. We look for an 
increased volume of business after Sept. 
1, in view of the prospect of a large cot- 
ton crop. 

To Buy in Small Lots 
Acme-Evans Co., Indianapolis, Ind: 
The situation at the beginning of the 

new crop is of mixed satisfaction. There 
is a good export demand for flour and 
some bakers have taken hold, though job- 
bers, particularly in the South, are slow. 
It is said that the jobbers are still work- 
ing on old stocks and, anticipating lower 
prices for new wheat, they are not in- 
clined to buy as yet. 

However, there seems to be a growing 
feeling that, with winter wheat on the 
present basis, buyers cannot lose much 
by engaging flour, Despite this, the big 
crop, in the buyers’ minds, does not fur- 
nish a basis for an advance. Therefore. 
there will be more buying in small lots 
than has been the case for some years, 

Some buyers are willing to take a 
chance and are freely taking flour. 
Clears and straights are wanted for ex- 
port, and are bringing higher prices com- 
pared with patents than usual. 

Millfeed dealers are bearish and seem 
to be disinclined to pay an advance. 
Nevertheless, we hope that later on, in 
view of the extremely dry weather, feed 
prices will improve. 


Pending Trade-Marks 
The following trade-marks have been 


passed for publication by the United 
States patent office: 

Serial No. 76,352. The word Idol. 
Owner, The Crescent Mill & Elevator 


Co., Denver, Colo. Used on wheat flour, 

Serial No. 78.636. The word Clematis. 
Owner, Valier & Spies Milling Co., St. 
Louis, Mo. Used on wheat flour. 

Serial No. 78,599. The words Honest 
Abe. Owner, The Canadian Mill & Ele- 
vator Co., El Reno, Okla. Used on wheat 
flour. 

Serial No. 78441. The words Grand- 
prs Choice, and figure of a man with a 
knife and plate of biscuits. Owner, Mose 
H. Land Milling Co., Marshall, Mo. 
Used on self-rising flour. 

Serial No, 78,321. The word Silvertip. 
Owner, Chas. ‘Tiedemann Milling Co., 
O'Fallon, Ill Used on wheat flour. 

Argentine Exports ‘‘For Orders" 

\ pamphlet entitled “Exports for Or 
ders” has recently been issued by the 
Argentine Department of Agriculture. 
his pamphlet is the report of the direc- 
tor-general of the Board of Commerce 
to the Minister of Agriculture, and de- 
tails the attempt to solve the problem as 
to the final destination of the grain ex- 
ported “for orders.” Tables are given 
showing the probable distribution of 
wheat, corn, linseed, and quebracho ex- 
ported “for orders,” and illustrating the 
resulting changes in the balance of trade 
with various countries. 


Winter and Spring Wheat Crops 

Final estimates of the wheat crop and 

acreage of the United States, by years, made 

by the Department of Agriculture, are as 

follows (hundreds omitted in acreage and 
thousands in yield): 

- Acres ---Bushels—, 

Winter Spng Total Wint Spng Tot 

1914.. 35,387 *17,990 °53,377 °655 °275 *930 








1913.. 18,485 60,184 624 240 763 
1912 45,815 400 330 730 
1911 49,543 431 191 621 
1910 45,681 434 201 635 
1909 46,723 446 291 737 
1908.. 7 438 227 665 
1907 409 225 634 
1906 493 242 735 
1905 419 273 693 
1904 44.075 326 228 652 
1903 49,465 402 236 638 
1902.. 26,657 > 46,202 363 307 670 

*Preliminary government estimate July 1, 


United States Visible Supply of Wheat 
The following table shows the visible sup- 
ply of wheat in the United States on July 


11, 1914, with comparisons (000's omitted): 
Year Bus Year Bus 
tt peer 15,269 1904 . 12,719 
SORGs «« ‘ « BRE e BOCCs cevccvnce 13,067 
1912 eeeeese 20,183 1902........ 19,808 
> See es ie > Ree 27,959 
1910... cocve BOSSE BSOG. cccce .. 46,081 
1909... oesee 7,383 3809. .c.cscess 

1908 ‘ - 13,471 1898 

907 a 47.086 1897 

1906 ooeee 24,248 1896 ° 

1906. ccccccose 39,8389 I806...cccccen 
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NEW YORK, JULY 18 
FLOUR—Quotations per bbl, in car |ots: 


July 22, 1914 

















CHICAGO, JULY 18 Saturday's closing prices: No. 2 


both spot and to arrive. 
WHEAT FLOUR 
leading Minneapolis higher on the week. 
126 previous week. 


Saturday's closing prices: Winter—Patents .. 


seeeceee 3.26@3.50 
Kansas straight, 
EXPORTS FROM NEW YORK 


The flour exports for the week we: 
of which 2,800 were 


2 
white, 80c; No. 3 white, 79c; No. 4 white, 





Receipts 154 cars, 
against 140 revic reek. 
No. 4 white, 36@3%c; No. 2 white, 38@ 29 %e. ag ’ pre sus wee 


RECEIPTS AND SHIPMENTS 


WINTER WHEAT FLOUR 
Patent, southern, jute, Hull, 8,300 for Hamburg, 
9,900 for Baltic ports, 
seilles, and 58,500 for the 
» 9 The wheat exports were 944,800 
HARD WINTER FLOUR 


WEEK'S RECEIPTS AND SHIPMENTS Hull, 108,200 to Hamburg, 296,100 to 


and 15,400 to Mediterranean ports. 
WHEAT—Prices for wheat 
European markets 
very sensitive and, owing to the sho 
in southern Europe and the reports «/ 
bids on wheat have « 
quickly with the advances here. 
quiry from unusual 
and this week there 
cargoes for southeastern 
and for ports usually exporting. 
is at a discount 


KYE FLOUR (NEW) 


KANSAS CITY, JULY 18 
FLOUR—Following are the nominal quo- 
tations for all grades of new hard winter 
carload and round 
Kansas City, in jute, per bbl of 196 Ibs: 


STOCKS BY PRINCIPAL GRADES ( 


previous conditions, 


under hard winter. 
wheat prices are very firmly held, ar 
differentials -are observed tations are about nominal. 
quoting flour in wood or cottdn packages. 
Quotations to buyers in central states are 


based on $3.60@3.80 per bbl at Missouri spring, $1.01; No. 2 hard winter, 


G2 bo be tS & be te 


cotton quarter sacks, arrival draft terms, 
In central states high patent is quoted 20 
the prices for straight 


98%c; No. 3 northern M 


CORN—Sharp changes in values c 
again withdrawn. 
and recently there 
tically no Argentine corn 
business passing 
been some complaint as to the quali 


patent given above. 
“straight patent” eaten 
meant—6 per cent PHILADELPHIA, JULY 18 
is usually from 65 to 80 


t 9 or ce ew wheat tons to Copenhagen, 
Kansas mills hold 95 pe nt ne hea is sueeae enaneiainetane 


Winter clear, old gathering and threshing oats, there h 


been steady but, 
ings of new oats, 


having sold up pretty Winter straight, with the pressure 


= 
oo“ 


Kansas straight, jute sacks, new.. eign business in oats this year, owing 





Kteceipts and shipments of flour and grain FLOUR—Concessions in 


Spring favorite brands 


ors 


Winter clear, old 
Winter straight, old 


} sLFEED—Price 
Winter patent, old MILLFEEI Prices 





new feed, but offerings have been we 


porters who are filling contracts at 
the East are almost unequaled for th 


MILWAUKEE, JULY 18 
dlings, 100's, $28.50; red dog to arrive 
sacks, $30.50; oil meal, $33@33.5 


fairly active demand. 
Winter bran, per ton— 
On spot, in sacks............+-$24.50@25.00 
Receipts showed ming 3 : ; 
Spring bran, 100-lb sacks, ton— sacks, $26.50; flour middlings, 100's, 





MEAL—Values well held on 
Trading quiet for all grades 





i 
White middlings, to arrive, 100- 


Standard middlings, 


« flour, country blended, jute 


Red dog, to arrive, 140-lb sacks $4.05; granulated yellow, $3.85 | 
white granulated, 


100’s, $1.90; brewers’ meal, 





granulated yellow corn WEEK’S RECEIPTS AND SHIPMENTS 
Quotations: ground, per 200 Ibs, 


rolled, steam and kiln-dried, 
FLOUR—Closing 


Spring clear, in jute 


Bb 
Kiln-dried yellow meal.$3.55@ 
Granulated yellow meal 3.55 @3. 
white meal. 3.85@4. 


and have moderate supplies on hand. FLOUR — Following 


tions, carload and round 


SOFT WHEAT FLOUR (IN WOOD) 


lots, f.0.b, St. Louis: 
$4.20@4.40 $4.10@4.20 $: 
White corn flour 


et et et 


Hominy and grits, case Kansas, jute 3.85@ 


HARD WINTER 
, Quotations per 196 lbs, In 140-Ib jute bags: 





Low-grades to second clears...... 
are firmly held, with a quiet demand 
GOODS—Quotations for kiln-dried ten feed steady. 


$3.45; cream meal, $4; pearl meal, grits and 
or Argentine bran offering. 


hard wheat bran, 92c; OATS—Offerings 


ton: spring bran, $23 


@ 28.50; red dog, in 140-lb sacks, $30.7 


1.03; middlings, $1.20@1.50. 


> lower, according to grade. 





d 








oved 


been 
crop 


! dam- 


nited 

(Quo 
fine 

$1.45 


bh 


> 10 
5.10 
1.00 
190 


lear 
4.00 
4.00 
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and $25.25 for foreign, f.o.b. Bos- 


domesti« 
ten. 

CEREAL PRODUCTS—Demand for oat- 
meal quiet; no change in prices. Corn meal 
ower, with moderate demand. Rye flour - 
jul] and lower. Graham flour quiet and 
easier. (Quotations, mill shipment, in wood: 
rolled oatmeal, $4.80, cut and ground $5.30; 
granulated corn meal, $4, bolted $3.95, feed- 
ng. in 110-lb bags, $1.49@1.51; cracked 
~orn, in 110-lb bags, $1.51@1.53; rye flour, 
$9 904 in sacks for dark pure patent 
and $3.10 @3.25 in sacks for pure white pat- 
it; granam flour, in wood, $3.50@3.60 for 


$3.80@4 for choice, and $4.75 for 


spring and winter patent. 











fancy 
WEEK’S RECEIPTS AND STOCKS 
r-Receipts—, -——Stocks—— 
1914 1913 1914 1913 
Flour S...+e88,905 38,008 ..c02 cvces 
Whea is...357,127 71,010 94,891 327,699 
Corn. «..... 40,000 1,900 1,750 6,606 
Oats s....-258,164 82,542 3,150 140,248 
Rye, b cos 60,088 = cccce 44,605 2,744 
Barley ccs Seema bdebe 1,370 1,451 
willfe ns. 56 | TT 
orn bbls 655 SEU setes decee 
Oatmea!, SackB ..... GIG cceore sees 
WEEK’S EXPORTS 
r-—Flour——, Wheat Corn 
To— bbis sacks bus bus 
Liverpo 500 318,280 =. cece 
CenGOD ...00+ sen e0ene SS eee 
Hull Ak eee Oe ae ere 
Totals ose de 500 662,421 ....-. 
Since J 1..4,321 394,504 8,714,068 150,930 
BALTIMORE, JULY 18 
FLOL Closing, car lots, 196 lbs, wood: 
Spring » tent, special brands..... $4.75 @4.90 
spring OME Sede rcesvennenad oes 4.60@4.75 
Spring RY: Sir és cae 6 aasednss 4.40@4.55 
Spring LS sueeGa tdesdee coches 3.40@ 4.05 
Winter itent, special stencils, 
eee ce 4.15@4.20 
Winter Ont, BOW vceccevccseess 4.05 @4.10 
Winter night, BOW scaccccsscrce 3.70@3.80 
Winter BF, GOW sc ccecacveuocces 3.40 @3.65 
Winter 0, De wks 0005s 64028 3.10@3.35 
city m best patent (blended), 
OM... sc nemeea cee Camipess aneas -+@A75 
ym PESO, BOW scccwsctes --@4.10 
m straight, MOW ...-ceces --@3.80 
ity m Clear, M@W ...ceccceces oe» - @3.50 
Hard er patent, new......... 4.15@4.30 
Hard er straight, new........ 4.00@4.15 
Hard © CGN BOP scccosces 3.50@3.75 
Rye flour .cccccccccccscvvcsscece 3.30@3.65 
WHI Unchanged on spot but %@%&c 
higher the options, with movement get- 
ting b but with demand monopolized by 
Montr ind the Gulf ports. Receipts, 795,- 
7 t exports, 259,765; stock, 580,576. 
losing rices: No. red spot and July, 
$4 gust and September, 84%c; No. 2 
red * we rn spot and July, 86%c; August 
and Se mber, 85 %c. 
col Comparatively steady, but move- 
ient | demand light. Receipts, 74,757 
is; ¢ rts, 15,404; stock, 65,712. Closing 
ces mtract spot, 75%c; domestic yel- 
ow, t 80c; cob, prime near-by yellow, 
yer bl $3.90. 
OAT Generally easier and slow, with 
en good for the season, including a 
few | lots of new grain from near-by 
ints it with demand poor. Receipts, 
949 8; exports, 16,678; stock, 174,052. 
losing prices: standard white, 43c; No. 3 
MILI. EED—Firmer on middlings but un- 
hangs on bran, with demand = good 
hroug it. Quotations, in 100-lb sacks, per 
ton: spring bran, $22@22.25; spring mid- 
ings '4.50@24.75; city mills’ bran, $26@ 


26.50 ddlings, $25.50@26. 


WEEK’S EXPORTS 














Flour Wheat Corn Rye 
To bbls bus bus bus 
Reeebure .«4é Se .srwae “ease” eebee 
verpool ..0%% deka Se” “weeks © aceas 
a ee er eee ee 
Havre 
Se 1. ccane cena | helene. Seba 
otc acny cpa RD esete “Asees 
Dublin 34,069 
Havar Sees 
Astwerp ..cc, @48 40:0800 .ccos  seccc 
we Antes kickax skeen AD ade 
Coast 
Tot 34,069 
BUFFALO, JULY 18 
FLOt Prices per bbl, wood, carloads: 
Spring 
met patent svcadocccensans oe eee $4.65 @4.85 
Straight ....6. cocccccescoscescces 4.6004.70 
Firat clear ...cccee rTTiTr 3.75 @4.00 
SOCONG CIOGF cacecscsecsscsscose . 3.40@3.50 
Low-grade see. jenaoeuses esceese 3.00@3.10 
Rye, N L sccccccdesseccvesese +» 3.90@4.10 
Bulk Sacked 
Spring bran, per tom ....-eceeee $..... $21.60 
“Standard middlings, per ton.... ..... 24,50 
Flour iniddlings, per ton....... 28.00 
Red dog flour, 140-1b sacks, ton. 29.00 
Homi: feed, white, per ton.... 29.50 
“luten feed, per tom .....e.eee. 27.60 
“orn al, Coarse, per ton..... 30.50 
“orn il, table, per ton...... .-... 33.50 
Crac COP, POF COR. cccccccee 29.50 31.00 
Catto ed meal, per ton....... 32.25 
on per ton, carloads..... 32.00 
Rolled oats, per bbl, wood...... ‘ 4.40 
Vat s, domestic, reground... .....@13.00 
WHiLAT—Limits opened lower this week 
for 1 northern, prompt shipment, the 
askir price being 15c over Chicago Sep- 
“emb and there was a steady decline to 
41@1 ic over during the following few 
anys which figures a considerable quan- 
Mty s sold, Later there was an upward 
irn nd the closing was l5c ovey, with 
noth doing and the feeling easy. No. 2 
curu was offered quite freely at 88c, 
Pron shipment, but advanced toward the 


* prices, 
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close and 90c was asked. No offerings on 
spot. Winter wheat unsettled, but a large 
quantity of all kinds was sold. No. 2 red, 


86c; No. 2 white, 88c, through billed. No. 
2 hard winter 4@4%c and No. 2 red 3% @4c 
over Chicago September, shipment and 
afloat. 


CORN—tTrack prices were too high, and 
buyers took store offerings, which holders 
were anxious to sell. At the close, track 
receipts were strong under light offerings, 
and little store was left. Closing: No. 2 yel- 
low, 77c; No. 3 yellow, 76%c; No. 4 yellow, 
75%c, through billed. Store: No. 2 yellow, 
74%c; No. 3 yellow, 74%c, carloads. 

OATS—Another sharp decline this week 
and little demand either on track or in 
store. At the close there were sellers of 
No. 2 white at 4lc; No. 3 white, 40%c; No. 
4 white, 39%c; standard, 40%c, through 
billed. Storé: standard, 41%c; No. 3 white, 
40c, carloads, 

BARLEY—Maltsters would 
spot barley here at 3@5c 
which were 56@63c. Sellers are of- 
fering standard malting at 55c for shipment. 

RYE—No offerings and no inquiry. 





clean up the 
under asking 





TOLEDO, JULY 18 
FLOUR—Quotations, carloads and 
lots, f.o.b. Toledo, wood basis, per 
196 Ibs: 

SOFT WINTER WHEAT FLOUR 
Patent 
Straight 
Clear 

SPRING WHEAT 
Patent, Toledo-made 
MILLFEED—Car lots, in 100-lb sacks, 
ton, f.0.b. Toledo: 
Winter wheat bran 


round 
of 


bbl 





FLOUR (IN JUTE) 


per 






Bee SOON 6s sb ecricesces 
PEE S cpwe ec ddamageasssresedaedenn 
Spring wheat mixed feed 
Oil meal, in 100-Ilb bags .............- 
Crushed flaxseed, 100-lb bags......... 
WHEAT—Closing prices No. 2 red 
c——Cash—— 
Old New July Sept. Dec 
Monday 86 79% 79% 79% 83% 
Tuesday se 78% 78% 79 83 
Wednesday 8&3 80 79% 80 83% 
Thursday.. 81 Ty $1 81% 85 
Friday ... 82 cake 82 8&2 85% 
Saturday.. 81% 81% 81% 85% 
Receipts last week 305 cars, 281 contract; 


year ago 54, 43 contract. 

CORN—Receipts last week 13 cars, 5 con- 
tract; year ago 18, 9 contract. Quotations: 
cash, 73%c; July, 73%c; September, 70%c; 
December, 58%c. Local cash prices in store 
and through billed: No. 3 yellow, 4 
3 mixed, 71@71%4c; No. 4 yellow, 
No. 4 mixed, 69@70%c; sample, 

OATS—Receipts last week 16 
















61@68 \e. 


cars, 5 con- 


tract; year ago 23, 9 contract. Quotations: 
cash, 40c; July, 39%c; September, 37\4c; 
December, 38%c. Local cash prices in store 


standard, 40c; No. 3 
4 white, 38% @38%c; 


and through billed: 

white, 39% @39%c; No. 

sample, 34@38c. 
WEEK’S RECEIPTS AND SHIPMENTS 


r-Receipts— --Shipments— 
1914 1913 1914 1913 






Wheat, bus.. 305,000 100,000 101,100 69,500 
Corn, bus.... 16,800 42,000 11,000 28,200 
Oats, bus.... 28,800 33,600 28,500 39,700 





DULUTH, JULY 18 
FLOUR—Mill quotations for car or round 
lots, per 196 Ibs, f.o.b. Duluth: 













July 18 1913 

First patent, wood....$4.60@4.85 $4.75 @4.95 
Second patent, wood.. 4.50@4.70 4.65@4.85 
Straight, wood ....... 4.55 @4.75 
Fancy clear, jute..... 3.45 @3.55 
Second clear, jute..... 2.65@2.75 2.75@2.95 
Red Gem, JUS ccriceee 2.60@2.70 2.40@2.50 

DURUM FLOUR—QQuotations, in car or 
round lots, per 140 Ibs, f.o.b. Duluth: 

July 18 1913 

BOOMER ccsvvcesereciss $4.40@4.55 $5.00 
Patent, in jute ......... 4.05 @4.20 4.60 
Cut straight, in jute.... 3.70@3.90 3.70 

RYE FLOUR—Prices, per bbl, in car or 
round lots, in 98-Ib cottons, f.o.b. mills, July 
18, were family rye blend, $3.45; pure white 
rye, $3.2 white rye blend, $3.30; pure dark 
rye, $2.80; dark rye blend, $3.20. 

DULUTH-SUPERIOR FLOUR OUTPUT 

For weeks ended on dates given: 
1914 bbls 1913 bbis 1912 bbls 
July 18..22,650 July 19..21,300 July 20,.15,850 


July 12..24,335 July 13..16,160 
July 3..10,645 July 5..19,600 July 6.. 7,600 
June 27.18,165 June 28.17,040 June 29.18,130 


Foreign flour shipments for weeks ended: 


July 11..21,970 


1914 bbls 1913 bbis 1912 bbls 
July 18.. 2,910 July 19.. S@ly 13... ‘ses 
July 11.. 6,275 July 12.. 675 July 13.. 715 
July 3.. .... July 6.. .... July 6.. «2. 
June 27. 3,935 June 28. June 29. 
WHEAT—Heavy pressure of marketings 


in the first part of the week caused sagging 
and decline. Black rust reports began to be 
recognized July 15, and this, coupled with 
stronger foreign markets, caused covering 
and new buying, which advanced prices. 
With indication of a shortage in Russian 
crop, foreigners have been free buyers of 
new-crop spring and winter wheats. 
Reports that black rust was spreading 
northward into southern North Dakota and 
Minnesota caused serious apprehension. 
Wheat supplies have been reduced to a low 
mark, under good shipping and in the face 
of rather liberal receipts. Less than 500,000 
bus spring wheat is left here. No quantity 
of new wheat will arrive before Sept. 1. 
Situation as to supplies is distinctly strong. 
Cash wheat retains its former strength. 
All top grades find ready buyers at prevail- 
ing premium, while the under grades, 
though slower, are absorbed. Samples daily 


displayed on tables are practically cleaned 
up at the end of the session. 


CLOSING WHEAT PRICES 
Duluth @losing prices of cash wheat were: 
-Spot spring—, Spot durum 


No.ln No.2n No.1 No. 2 
July 11. $1 89% 86% 84 
July 13. io» Se 88% 85% 84 
SOIP- 14. 2c cece 89% 87% 85 83% 
SURG BB cecesss 89% 88% 85% 84% 
July 16 coe 91% 89% 86% 85 
Tuly BF ascsves 91% 90% 87% 85% 
Saly 18 ..ceece 91% 89% 87% 85% 
July 19, 1913.. 90% 89% 95% 93% 

Duluth grain—closing prices on track: 
Oats Rye 

No. 3 white No. 2 Barley 
PU ere 35% -@57 38@50 
PUY 2S cwocewe 34% -@57 38@50 
POEP BE “ic cevo0 33% -@57 38 @50 
io a) eer 34 -@s7 35@45 
July 16 ccccoes 34% @i7 35@45 
i a . See 34% @57 35@45 
oS ae eee 33% ~=C«sC @5s7 35@45 
July 19, 1913... 37% 56 @59 43@53 


Duluth closing prices durum futures: 
July Sept. 


Ju 
July 11... 86 
July 13... 85 
July 14... 85 
July 15... 86 


*1913. 


ly Sept. 

% %$82% July 

% 81% £4=Juily 
81% July 

% j%Ss2% July 


16... 86% 


a7... 87 
18... 87 
19° 94 


DULUTH MILLFEED PRICES 





Mill prices per ton, 100 
Duluth-Superior, July 138, 
were: 1914 
BOR .cccccccsccee $19. 
BROT coco veccces 2 
Flour middlings... 25.25 
On GE ébexce8de 26 
Boston mixed feed 22 

For feed in 200-lb sacks, 


is asked. 


Stocks of c 
elevators on July 


Corn 
Oats 
Rye 
Barley 
Fiaxseed 


Totals 


STOCKS 


AND 


oarse 
18 wer 


r-—-Domestic— 





grain in 


-Ib 


.50@23.00 20.4 


per 


sacks, 
with comparisons, 


83% 
% 84 
% 84 

89% 

f.o.b. 


1913 


50@20.00 $17.25@17.75 
9.00@19.50 










9.50 


24.50 @25 
10 @ 20.50 
ton less 


Duluth-Superior 
e, in bus: 


-—Bonded—- 


1913 1914 1913 
88 os ene 
1,063 72 110 
59 ; ane 
685 8 27 
2,134 926 866 
4,029 1,006 1,003 


RECEIPTS BY 


GRADE 


Duluth-Superior wheat stocks (0008 omit- 
ted) and weekly receipts for three years: 
Receipts by 
—WheAat stocks—, ——grade—— 
July 18 1913 1912 July lo 1913 1912 
bus bus bus cars cars cars 
1 hard 59 98 19 18 3 : 
1 northern. 323 5 ) 750 238 212 23 
2 northern. 51 1,073 1,043 101 107 22 
No. 3 87 356 17 30 11 
No. 4... 2 3 P 1 
Rejected 1 2 1 1 
Sample 
grade es 6 ee 
No-grade one 135 16 7 63 14 
Special bin. 12 270 510 iis 
Totals 475 6,821 2,727 389 417 7 
Macaroni 103 82 47 78 52 16 
S' western eo y 1 13 5 
Western 3 1 2 
Mixed e 115 42 1 
Totals 578 6,915 2,774 83 925 95 
ided 56 240 aN4 5 15 52 
Totals 634 7,155 3,158 588 540 147 


DULUTH 
Weekly 


WEEKLY 


grain 


receipts 


shipments 


GRAIN MOVEMENT 


at 


Duluth-Superior, in bus (000’s omitted) were, 


for three years: 
-—Receip 
July 18 19 
W heat— 1914 1913 
Spring ...... 442 568 
Durum 185 54 
Winter ..... 5 19 


Totals 
Bonded 


Totals 
Corn 
Oats 

Bonded 
Rye 

Jarley 

Bonded 
Flaxseed 

Bonded 


Totals 


Receipts of 


632 641 


9 17 
741 658 
49 

17 672 
“90 10 
69 378 
er 9 
63 376 
76 3 


986 2,185 


grain at 


ts 


20 
1912 1914 1913 1912 
121 1,290 1,040 557 


DULUTH CROP RECEIPTS 


Shipments 


18 





19 20 





27 178 59 

9 1 32 
157 1,469 1,131 572 
36 189 73 
193 1,469 1,320 645 

«6 30 
13 86 312 11 
11 ‘ 2 
o- 40 16 ‘ 
3 108 339 2 
2 14 6 . 
S4 92 33 
S 133 65 
315 1,717 758 
Duluth-Superior, Aug 


1 to July 18, for three years (000's omitted), 








were: 
Wheat 1912-13 1911-12 
Domestic 85,361 30,066 
Bonded 8,051 15,883 
Totals 93,412 45,949 
Corn 383 224 
Oats... 8,669 4,518 
Bonded 1,550 », 099 
Rye : 2,281 f 
tarley 14,268 6,017 
Bonded 1,014 370 
Flaxseed 16,741 7,954 
Bonded 4,098 791 
WORM iccciccns CBS 142,416 71,681 
FLAXSEED—Attention is centered around 
new-crop conditions in Northwest. On this 
side of the boundary line, flax looks quite 
well, though the outlook is for substantial 
decrease in yield compared with 1913. Re 
ports from the Canadian side are less favor- 
able, indicating deterioration from lack of 
moisture in some sections, with poor condi- 
tions in others and a general reduction in 
yields. Market is strong, despite carrying 


over of large quantity. 
as crushing interests, 

petition for seed to cover 
the aggressive action of 

in sharp price advance. 

over 5c for the week. 


237 


Speculative, as well 
were in spirited 


com- 
future needs, and 
both was reflected 
Quotations gained 





DETROIT, Jt 

FLOUR—Car lots, 
crop basis: 
Michigan patent, 
Michigan patent, 
Michigan straight 
Michigan first clear 
Michigan second clear 
Michigan low-grade .... 
Spring patent 
Minnesota patent, best 
Minnesota patent, ordinar 
Minnesota first clear 
Minnesota second clear 
Kansas patent 
Pure rye 
Blended rye 
XXX rye se 
MILLFEED—Car 
Bran ATs eee 
Standard middlings 
Mixed feed oa 
Fine middlings 
Cracked corn 
Coarse corn meal 
Corn and oat chop 
Rye feed se ke iekes 
CEREAL PRODUCTS 
Rolled 180 


best 


lots, 


oats, ibs 


Yellow granulated meal, 196 Ibs 


Yellow cream meal, 196 It 
White granulated meal, 


White cream meal, 


in wood, 


ordinary 


(Detroit-made) 


in bulk, 2,000 


196 lbs 
196 Ibs 


LY 18 


196 Ibs, new- 


” 


7 RBwWwWWwweWe ee www 
’ 


00@ 4.05 
8$5@3.90 
SO@3.85 
30@3.35 
20@3.25 
00@3.10 
60@ 4.65 
90 @ 4.95 
60@ 4.65 
S0@ 3.90 


y 





Ibs: 








19.25@19.50 


Car lots, in wood: 


sS.. 





GRAIN—C losing prices: 
2 red wheat.... 81% 3 corn .. 72% 
September 81% 3 yellow corn 74% 
December .. 844 Standard oats 41 
1 white wheat... 814% 2 rye ‘ 57 


WEEK'S RECEIPTS AND SHIPMENTS 








7~Receipts— -Shipments 
1914 1913 1914 1913 
Flour, bbls. 9,000 7.000 10,000 9.000 
Wheat, bus 7 7,000 10,000 1.000 
Corn, bus J 24,000 4,000 16,700 
Oats, bus 63,000 60,000 15,300 
Rye, bus..... 6,000 3.000 
STOCKS (BUS) 
1914 1913 1914 1913 
Wheat. 46,200 161,100 Oats 75,100 18,180 
Corn... 85,000 51,850 Rye 8,650 14,030 
MINNEAPOLIS, JULY 21 
Quotations today by Minneapolis and out 
side mills for flour in carloads or round lots 
f.o.b. Minneapolis, per 196 lbs, were within 
the following range: 
July 21 Year ago 
Stand. patent, in wood.$4.45@4.70 $4.754 4.90 
Second patent, in wood 4.30@4.55 4.55@ 4.50 
Fancy clear, in jute 3.45@3.90 3.604 4.00 
First clear, in jute - 8.15@3.55 3.10@3.65 
Second clear, in jute 2.50@2.95 2.40@2.75 
Red dog, in jute.. 2.60@2.65 2.40@2.45 
Prices asked by northwestern mills, in 
cluding Minneapolis and outside, per 280 Ibs 
in jute, c.i.f., including 2 per cent commis 
sion, were today (July 21): 


LONDON 


Last year 





Patent ‘ 258 9d @ 268 3d) 27s 9d@ 28s bad 

Fancy clear... 248 @24s86ad 248 9d@ 25s Hd 

First clear 23s “24s 9d 23s 64 @ 24s 8d 

Second clear 18s 6d @ 19s 6d 18s 3d @ 20s 9d 
GLASGOW 

Patent ‘ , ivee 258 9d @ 268 3d 

First clear, standard 4 3d @ 248 vd 


Second clear ‘ 
LIVERPO 
Patent dtantoune ‘ 
First clear, standard 





1Ss 9d @ 198 Yd 
OL 
5s 6d 26s 


lis td 





228 9da@ 


Second clear ...... 18s 6 @ 198 3d 
Amsterdam c.i.f. quotations of local and 
outside mills were, today, per 220% Ibs, in 
guilders: 
First clear, jute 1! wil® 
Second clear, jute 9% 10 
OUTPUT OF OUTSIDE MILLS 






The flour output and foreign shipments of 
northwestern mills outside of Minneapolis 
and Duluth have been, by weeks, in barrels: 
Week Ca- . 
end- No. pac- —-Output— --Exports 
ing mills ity 1914 1913 1914 1913 
June 6. 56 50,100 180,075 179,130 1,970 2,745 
June 13. 550 177,825 184,395 355 2,075 
June 20 100 200,615 188,890 3,280 3,095 
June 27. 175,785 4,995 4,130 
July B 127,670 1,675 1,175 
July 11. i 176,875 820 1,890 
July 18. 49 42,675 148,500 132,260 1,655 1,075 

MINNEAPOLIS FLOUR OUTPUT 


The flour output 
four weeks, with compari 
the subjoined table: 


of Minneapolis 


mills for 


sons, are shown in 


1914 1913 1912 Iii 
July 25 337.095 296.980 303,010 
July 18 234.870 293,450 294,220 
July 11. 330,195 283,790 326,300 
July 4 192,340 207,635 219,510 





Weekly foreign flour sh 
apolis 


ipments of Minne- 


mills for four weeks ended Saturday: 


1914 1913 1912 1911 
July 25 ‘ . 10,525 7,495 29 025 
July 18 28,330 22,240 1.730 16,825 
July 11 21,210 19,215 13,065 23,970 
July 4... 22,620 22,605 4,435 15,785 
MILLFEED PRICES 
Minneapolis car-lot prices of millfeed to 
day (July 21) for prompt shipment (14 
days), per 2,000 lbs, were reported as fol 
lows by brokers, in 100-lb sacks: 
July 21 Year ago 
Bran $18.00@18.25 $16.00@ 16.50 
Stand. middlings 21.00@21.25 17.75@19.00 
Flour middlings 24.50@25.25 21.00@22.00 
R. dog, 140-Ib jute 25.50026.25 23.50@24.50 
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For feed in bulk $1 less per ton is charged 
and in 200-lb sacks, 25c less. 

The Boston basis of prices for millfeed is 
given below, per ton, in 100-lb sacks: 

July 21 Year ago 

Standard bran... .$23.00@23.25 $21.00@21.50 
Stand. middlings.. 26.00@26.25 22.75@24.00 
Flour middlings... 29.50@30.25 26.00@27.00 
R. dog, 140-lb scks 30.50@21.25 28.50@29.50 


CEREAL PRICES 


Quotations of cereals and feeds, in car 
lots, net to jobbers, f.o.b. Minneapolis: 


Cracked corn, 2,000 Ibs, bulk. ..$24.50@25.00 
No. 1 ground feed, 2,000 lbs, bulk 24,50@25.00 


5.00 


mnwr 


No. 2 ground feed, 2,000 Ibs, bulk 24.50@25 

No. 3 ground feed, 2,000 Ibs, bulk 24.50@25.00 
Rye feed, 2,000 lbs, 100-Ib sacks 20.00@21.00 
Yellow corn meal, granulated*.. 3.40@ 3.50 
Corn meal, white® ......--2++6+ 3.50@ 3.60 
Rye flour, pure fancy patent*... 3.10@ 3.20 
Rye flour, pure medium straight*® 2.90@ 3.00 
Rye flour, pure dark German*... 2.70@ 2.80 
Graham wheat, pure, bbl*...... 4.00@ 4.10 
Graham, standard, bbl* ....... 3.65@ 3.80 
Rolled oats, bbl, wood . 4.55@ 4.65 
Mill screenings, per tom ....... 6.00@ 8.00 
Elevator screenings, per ton.... 7.00@ 8.00 


Buckwheat screenings, per ton.. 9.00@11.00 
Recleaned buckwheat screenings 12.00@13.50 


Flaxseed screenings, ton ....... 12.00@16.00 
Fine seed screenings, ton....... $.00@10.00 
Oil cake, 2,000 Ibs .. ern 25.50@29.00 
Oil meal, 2,000 lbs, 100-Ib sackst .....@30.00 


*Per barrel in sacks. Where not otherwise 
stated sacks are of 49 and ¥8 Ib cotton. 

+Car-lot prices. Less than car lots, $1@ 
1.25 per ton additional. 


MINNEAPOLIS GRAIN 


July 21 Wheat in thd Minneapolis mar- 
ket, sensitive and easily affected by crop 
reports, has advanced 3@4%c for the week. 
Spot wheat gained about Il more than 
futures and retlected the active demand for 
the actual grain, Reports black rust and 
damage to the northwestern crop have been 
controlling influences in the market. 

The distant futures, directly affected by 
new-crop conditions, covered a range of over 


ic, September showing 4%« High and low 
points for the week were: July, &S7T4%c and 
a September, S3c and 75%e; Vecember, 
%c and 79%« 
Compared with the close on July 14, No. 
1 northern and No, 2 northern wheat are 
i%e higher, July is 3%ec higher, September 


3%c higher, and December is 3c higher. 
Cash wheat is very strong at Minneapolis. 
Milling demand all week has exceeded the 
supply, and premiums are fully 1% @ 2 
higher than on July 14 

The percentage of spring wheat In current 


is 


receipts is small Arrivals are mostly south 
vestern wheat Some are deliveries on old 
purchases and some is consigned wheat of 
the latter, quite a little is off-color and of 
the soft variety, and not at all what millers 
require Consequently, more or less has to 
be carried over daily unsold, 


No. 1 hard wheat is quoted at 6% @7« 
over July; No 1 northern, 4uU5%e over 








July No, 2 northern, 1! 2 over July; 
No. 3, Ye under Ju to 1l%e over 
The appended table shows closing prices 
in cents per bushel, at Minneapolis, of cash 
No. 1 northern, No. 2 northern, No. 3 north 
ern, July, September and December wheat: 
July in* July Sept. Dec, 
10.. 89% 6% 79% 80% 
1} 88% 85% 80% 81% 
13 87% 84% 78% 50% 
14 56% 3% 78% 80% 
15 84% 79% 851 
1¢ ia 6% S3%M % 5% l 82% 
17 1% 74 1% w 6% 86 81% KZ% 
1s ’ 7 i t 6% 5% 6% 1% 
20 90 . ) W &7 nh % 1 k2% 
] 91% SOu 41 ~? 881 6% 2% 838% 
+t, KOM 73 5 @) 86% 87% 89% 92% 
106% 104% 101% @W102% 105 96™% 97% 
*Average of closing prices 41913 tiviz 
Daily closing prices of macaroni wheat in 
Minneapolis were: 
July No.1 No.2 No, 3* July No.1 No.2 No. 3* 
16 83% SIN. 18... 84% 83% ... 
14 s4 82% 20... 84% 83 
17 84% 838% .. 21 85 83% 


*Average of closing prices 

Average prices of cash wheat sales at 
Minneapolis for No, 4, rejected and no-grade 
were; 


July No.4 Rej. N.G July No.4 Rej, N.G, 
15 7s 73% 18.86 cces TH 17% 
16 ° 3% T9% er 83 65 
17.6. ‘ 2% 21... «see 78 


RECEIPTS BY GRADE 
At Minneapolis for the week ending Satur 
day, the receipts of wheat by cars were as 





follows, with comparisons: July 19 July 20 
July 18 July 11 1918 1912 
No. 1 hard 70 5 1 
No. 1 northern 210 226 343 70 
No, 2 northern.. \4 4 212 174 
No, 3 26 21 68 148 
No. 4 ° 60 
Rejected 8 th 34 17 
No-grade ; 23 11 78 109 
Totals, spring 420 386 736 
Hard winter . 380 151 ko 
Macaroni ° 26 20 25 
Mixed 53 21 23 
Western 1 
Totals 879 579 S69 719 


WEEK’S RECEIPTS AND SHIPMENTS 


Receipts at Minneapolis by weeks ending 


Saturday wer« July 19 

July 18 July 11 1913 
Wheat bus 998.400 641,410 980,200 
Flour, bbis 12,083 15,862 14,112 
Millstuff, tons 1,049 964 957 
Corn, bus 112,000 130,560 69.760 
Oats, bus 270,480 181,800 424,800 
Barley, bus 279,660 184,000 540,510 
Rye, bus 24,300 20,700 56,730 
Flaxseed, bus 74,000 55,760 108,240 


barley 


Duluth 


Amsterdam 


Africa 


Totals 


THE WEEKLY NORTHWESTERN MILLER 


Shipments from Minneapolis 
ending Saturday were: 


July 18 

Wheat, bus ..... 602,280 
Flour, bbis ...... 327,471 
Millstuff, tons 12,046 
GG sisoces 131,040 
"re 217,830 
Barley, bus ..... 211,200 
WOR ceteccce 6,300 
Flaxseed, bus ... 2,600 


MINNEAPOLIS WHEAT STOCKS 
Wheat in Minneapolis public elevators was 
reported as follows by the Chamber of Com- 
merce on dates given, in bushels (000's omit- 
ted): 
July 18 July 11 
i bard ..c+ 3,487 1,499 


975 


1 northern. 3,275 4,253 
2 northern. 384 
Other grades... 728 


., |) aeeer 5,804 7,135 
lo: ae 3,375 
_: Berrrre 2,718 4,276 
B9GD .cccses 3,048 


Corn Oats 
66 @66% 34% @35 
66% @67 34 @34% 
66% @67 34. @34% 
67 @67 : 24% 
67 34 
67 34 





COARSE GRAIN 


Stocks of coarse grain 
Minneapolis, in bushels, 


Flaxseed and Products 

Domestic inquiry for linseed 
improved materially in the 
Minneapolis oil mill today 


asking price $1 to $30 ton, 
Minneapolis With a restricted 
difficulty is experienced 





Minneapolis 


Raw linseed oil has been 
owing to strength in 
Latter are very strong, owing 
regard to the poor condition 


Raw oil is quoted 


f.o.b. Minneapolis. 


acreage planted to 


is declared to be 20 


the harvested acreage 


Hot weather and 


said to be having a 

Linseed people are of the 
conditions this year are 
vould not be surprised to 
of the high prices of two 
Daily closing prices per 
Minneapolis and 


Track To arr. 
4....$1.61% 





1 1 

| ar i. 
16.. 1.6 
17 1.65 
18 1 
1 





Receipts and shipments of flaxseed at 
neapolis and Duluth from 
18, 1914, were as follows, 
parisons, in bushels (000's omitted): 
-—Receipts 
1914 1913 
Minneapolis -. 7,603 11,974 
9,378 20,470 


eae ik aakws 16,981 32 
Receipts of flaxseed for week 
and stocks in store at 
Duluth. are shown below 
omitted): 


1914 

Minneapolis .... 74 
Duluth ... coveeee 139 
Totals -. 213 


Weekly Flour Exports 

New York, July 21 (Special 
Exports of flour. given in 
Atlantic and Gulf ports for 
ing on the following dates, 






Destination July 18 July 
London , o++ 26,994 8,5 
Liverpool ‘ 2.710 
Glasgow 16,357 1 


1 000 


Christiania 





Bristol 11,124 1 
Southampton 911 
Manchester 286 
Dublin 714 #1 
Belfast 7,000 : 
Antwerp 1,983 1 
Hamburg 19,633 11, 
Bremen 11,829 
1,642 
Rotterdam 3,000 
Copenhagen 6,789 
Norway, Sweden 150 
14,240 
1,884 
Dominge 9. EF 
Other W. T.’s... 9,071 
America 8,000 
Brazil 25,921 
Ss \ 2,698 
America 1,000 
Others 2,279 
186,702 158,085 


7,416 
3,212 
COARSE GRAIN 
Daily closing cash prices of No. 
No. 3 white oats, No. 
range of quotations on barley at Minneapolis 
during the week were, per bushel: 











in disposing of it. 
Export demand for linseed 
Importers are willing 
facturers’ views as to values, 
available for sale is 


quoted strong at $28.50@29 


Duluth: 
7-——Mpls— -———Duluth- 








-—Receipts 








3,000 














Cena 


OCEAN RATES 


Ocean rates on flour from Atlantic ports, 
as quoted in Minneapolis, Tuesday, were as 
follows, in cents per 100 Ibs: 








om From 

Phila- 
New Bos- Balti- del- Mont- 
To— York ton more phia real 
Aberdeen ...... 19.00 19.00 20.00 19.00 20.00 
Amsterdam .... 12.00 .... 13.00 12.00 13.00 
ARBCWEFD .ccecss SEO coon BOD BOGS. wesc 
Belfast ..cceces tes seee BEURG. vecs Bheee 
Bremen neh awwe 14.00 .... 12.00 
Bristol .... ob RUG Wawe! tenes saed esac 
tr o4aa ence ee ak oe 
Christiania .... 20.00 20.00 22.00 21.00 21.00 
Copenhagen .... 20.00 20.00 22.00 21.00 21.00 
iy Sore ee seow avon SE.TO SB.B8 acces 
| eveiyrerr ine 4 eee Bae: aan eee 
eer 19.00 19.00 20.00 19.00 20.00 
Glasgow ....... 14.00 14.00 16.00 15.00 15.00 
Gothenburg .... 21.00 21.00 23.00 22.00 22.00 
Hamburg ...... 12.00 .... 14.00 13.00 14.00 
+ 5444.46 a6 TERE, Pe 
Helsingfors .... 24.00 24.00 26.00 25.00 25.00 
SAS Le tect ober tee Bree 
eee 16.00 .... 17.00 16.00 17.00 
Liverpool ...... 12.00 12.00 14.00 13.00 13.00 
London ........ 13.00 13.00 15.00 14.00 14.00 
Londonderry Ries evap BOO Bee. «oes 
Manchester -- 12.00 12.00 .... 13.00 13.00 
Newcastle ..... 19.00 19.00 20.00 19.00 18.00 
Rotterdam ..... 10.50 .... 12.00 11.00 o#e 

PIE otasiacsss ++.» 25.84 26.23 26.84 
Beuthampten .. BE.00. cece cess a0ne See 
Stettin ........ 19.00 19.00 21.00 20.00 20.00 

mo. sonata. W. FF. 3600 ixca seca BOO 
Rate from Newport News to Amsterdam, 
l4c; Antwerp, 19c; Christiania, 22c; Copen- 


hagen, 22c; Glasgow, 16c; Gothenburg, 23c; 
Hamburg, 15c; Helsingfors, 26c; Liverpool, 
14c; London, 15c; Rotterdam, 13c; Stettin, 
21c. 

Owing to frequent changes, these rates are 
subject to confirmation. 


LAKE-AND-RAIL RATES 


Lake-and-rail rates from Minneapolis and 
Minnesota Transfer, in cents per 100 Ibs: 








To— To— 
pC Bee 22.6 Ogdensburg ..... 25.0 
Baltimore ...... 20.0 Philadelphia .... 21.0 
Baltimore*® ..... 17.5 Philadelphia® ...18.5 
3altimoret - 17.6 Philadelphiat ... 18.5 
3inghamton o BOO PIVGGCOM ccccecce 21.0 
BOSTON .cccccces 25.0 Portland ........ 25.0 
Boston? .ccsvcece ZS POCRIORE” és iccns 19.5 
BOStONF ccoceccs 20.6 Punxsutawney .. 20.0 
PUA sccctuede $6.5 GORE ccc cccsre 29.5 
COPMIME .ccccees 20.0 tichfield Springs 22.5 
Bim .ccccccce 20.0 Rochester ...... 20.0 
) x, RE TEEEEL ELE 16.56 Rockland ....... 25.0 
Hornellsville .... 20.0 Schenectady .... 22.5 
TUMACE cccccccese 20.0 Scranton ........ 21.0 
Montreal ....... 24.5 Stanstead ....... 25.0 
Montreal® ...... 18.6 Syracuse ...-..0- 20.0 
BeOGRS. BOTT. «+. BAO TIF cacccossacs 22.6 
Newport News*f.19.5 Utica ......+..0.- 21.0 
NOW TOPE 2 scree $3.0 WOvlane cevaccs 20.0 
New York® ..... 19.5 Chicago (local)... 10.0 
New Yorkt ..... 20.6 Wilkes-Barre ... 21.0 


tates from Duluth are 6c less. 

*Applies on flour for export only. ftAll- 
rail. tExport shipment of grain products 
(except flour), including bran, oil cake, malt 
sprouts, etc. 

Export lake-and-rail rates on flour from 
Minneapolis in cents per 100 lbs: 

Through -——Proportionals to——, 

To— rate Duluth* East** Chgot Eastt 

> 


joston ... 19.5 E 14.5 7.5 12 
New York. 19.5 5 14.5 7.5 12 
Philadelp’a 18.5 5 13.5 7.5 11 
Baltimore. 17.5 5 12.5 7.5 10 
Portland.. 19.5 5 14.5 7.5 12 
Montreal.. 18.5 5 13.5 7.5 11 


Bran, oil cake, malt sprouts and other 
grain products are 1c higher via New York, 
Boston and Portland, making the proportion 
to Duluth 6.1l¢c; @astern roads take the re- 
mainder, 

*Minneapolis to Duluth. **From Duluth 
east. tMinneapolis to Chicago. tFrom Chi- 
cago east. 


SOUTHERN FLOUR RATES 
Freight rates on flour in sacks, cents per 


100 Ibs, from Minneapolis and Chicago to 
the southern points named: 

To— Chgo Mpls 
SOCMBORVING: 6c 6 eccccesesetecs 39.0 
PRONE. -6 0.0.0 0408 06646:04608608085 42.0 
Pee COOROGME 22 cc ececewsseeer 27.6 
PC MAADMME 66065 6-600 65:00606% 38.0 
DEDUGMONNOED 6c cveceecrawdewse 38.0 
a, METUP TELE Eee ee eee 38.0 
DEE pv bs4e0 60's 00000640en06 27.5 
EE 484G0604004048 Ce Deeb ee 39.0 
BAUER Fi cedesorvsesvesssese 40.0 
na EERE REE OT ER CTT 39.0 
MEMONS os cdocsetocvsrcdesses 42.0 
ED biieaboevs ebeeéeeas’ 42.0 
COIGRROER ee ccvedcseesscdesnase 42.0 
oe BU eer eee 39.0 





TOLEDO 
Rates on flour, in cents per 100 Ibs, from 


Toledo to points named: Pa 
Domes- Domes- 

Export tic tic 
Boston -- 14.50 18.00 Elmira ......... 13.00 
New York.14.5016.00 Syracuse ...... 13.00 
Philad’hia. 13.5014.00 Binghamton ... 13.00 
Baltimore. 12.50 13.00 Mt. Morris ..... 13.00 
Norfolk... 12.5013.00 Rochester ...... 13.00 
N’p’t News.12.50 13.00 Emporium ..... 13.00 
Richmond ..... BEGOD FOONS siciedce 8.50 
Lynchburg ..... 13.00 Pittsburgh ..... 8.50 
WEIR vesécesacs 14.00 Wheeling ...... 8.50 
AIRORP iscccccs 16.660 COFFY cc cccccce 8.50 
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KANSAS CITY 


Rates on flour for domestic shipmep; 
lake-and-rail, from Kansas City to point, 
named, in cents per 100 Ibs: . 
New York ..... 26.70 Scranton ...... 947 
Boston ..... --. 28.70 Baltimore ..... 23.75 
Philadelphia ... 24.70 Washington .... 93 





Pittsburgh .. ee 
Albany ..... Rochester ...... 23 
Syracuse ....... \“ Cleveland ...... 





Va. com. points. 23.70 Louisville 
All-rail rates 2c higher. 
MILLFEED — Millfeed rates to caster, 

points are uniformly 1c under flour rate 

quoted above, being based on Ic less per 1, 

Ibs to the Mississippi River crossings. 
Inland rates, lake-and-rail, on flour for 

export, Kansas City to ports named: ; 

Boston .cccccce 24.00 Baltimore 

New York ..... 24.00 Halifax 

Virginia ports.. 22.00 Montreal .... 

Philadelphia ... 23.00 Portland, Me 

St. John, N. B.. 24.00 
Rates on flour in sacks, prompt s! 

via Atlantic ports, lake-and-rail, 

City to ports named, in cents per 10( 

Aberdeen ...... 42.00 Gibraltar 

Alexandria .... 46.50 Glasgow 

Amsterdam .... 35.00 Hamburg 


RBEWETD coccsce Gas: GN wewasse. 
Belfast ccccccce SOOO EMM cocecss. 
BPOMOM ccccces 35.00 Liverpool ... 
ee 39.00 London ........ 
Copenhagen .... 42.00 Malta ...... 
Christiania .... 42.00 Manchester 
DOME escccces - 40.00 Newcastle 
Dundee ........ 42.00 Rotterdam 


Baltic basing... 41.00 Southampton 
On certain ports lower rates may 
through Gulf ports. 
Export rates apply only on carloa’ mini- 
mum of 44,000 Ibs. 





ST. LOUIS 
tates on flour in sacks, in cents per 109 
lbs, from St. Louis or East St. Louis to for- 
eign ports, lake-and-rail: 











Aberdeen ...... 33.00 Dublin ...... 
Amsterdam .... 27.00 Glasgow 
ANtWEFP 2220-0. 33.00 Hamburg 
BOOITASE cccicccs 33.00 Leith ....... k 
Po eer 32.00 Liverpool 2 
Christiania .... 35.00 .London 2 
Copenhagen .... 35.00 Manchester 2 
ee eee 33.00 Rotterdam 2 
All-rail rates on flour for export, in sacks 
in cents per 100 lbs: 
New York ..... 17.00 Boston ...... - 17.00 
Philadelphia ...16.00 Baltimore ..... 15.09 
Newport News.. 15.00 
Domestic rates, all-rail, on flour in sacks 
in cents per 100 Ibs: 
New York ..... 19.70 Baltimore ..... 16.70 
PRE. 06.46 60048 21.70 Washington .... 16.7 
Philadelphia ...17.70 Detroit 10.5 
Pittsburgh ..... 13.50 Newport Ww 16.7 
Buffalo .ccccees 13.50 Richmond, Va.. 16.70 
Serres 19.20 Rochester ..... 16.7 
Syracuse ....... 16.70 Cleveland ...... 11.50 
Va. com. points. 16.70 Indianapolis ... 7.50 
Scranton ...... 17.70 


CHICAGO 
Rates on flour in sacks, all-rail, prompt 
shipment, via lowest ports from Ch go t 
ports named, in cents per 100 Ibs: 


Aberdeen ...... 29.00 Dundee ...... 
Amsterdam .... 24.00 Glasgow 
Antwerp ....... 30.00 Hamburg 
WeltaSt cccccccs SEGe DiGEM soccce. 
Bremen .ccccee 24.00 Liverpool 
Bristol .ccccccs 27.00 London 


Christiania .... 29.00 Manchester 
Copenhagen .... 29.00 Newcastle 
eo eee 31.00 Rotterdam 

Rates on flour for domestic sh 
lake-and-rall, from Chicago to points 
in cents per 100 lbs: 





Baltimore ...... 31.7 Boston ...... . 16.7 
Rochester ...... 11.7 Philadelphia .... 12.7 
BOOP vecctccvves 11.7 Pittsburgh . 9.2 
Syracuse ....... 11.7 Albany ..... 14.2 
WOW TOCE iccccs 14.7 

DETROIT 


Rates on flour, in cents per 100 lls, from 
Detroit to the points named: 








WOW FORE. v0.00 16.00 Boston ...... 18.00 
Philadelphia ... 14.00 Newport News.. 13.00 
Pittsburgh ..... 26.80 UWtien 20 c00s. 14.00 
Portiand 2.0060 18.00 Baltimore ... 13.00 

RATES FROM CANADA TO DULITH 

Following are rates in cents per 1 Ibs 
made on wheat by the Canadian Pa: in 
conjunction with the Great Northern and 
Soo roads, from points in western Cinada 
to Duluth, Minneapolis and Mir sota 
Transfer: 

From— From— 
BPARGOR sccccccs 18c Portage la Pra 
Moose Jaw ...... 18c Broadview 
Medicine Hat ...22c Swift Current 
CAIBATY os ccscces 24c Saskatoon 
Edmonton ...... 25c Outlook ..... 
Winnipeg ....... 12c Lenore ...... 
Mapen CRF wciccs 14c Coutts ...... ® 
Lethbridge ...... 28c Red Deer ... 26¢ 
Coronation ...... 27c 

Oats and barley take the same ! as 


wheat, while flaxseed is 1c higher. 





World’s Grain Shipments 





World’s wheat and corn shipmer by 
weeks in bushels (000’s omitted): 1! 
Wheat— July 18 July 11 July 4 M1 
America ..... 6,384 6,288 5,352 20 
Russia ....... 2,080 8,736 2,472 81 
Danube ...... 456 248 984 928 
Ey 460d ease 1,264 1,264 1,728 
Argentina .... 514 320 360 
Australia ..... 704 728 944 
POM. Vedecsus 62 72 48 
SE 6.0'%o-8 11,664 12,656 11,888 
CO civic tas 6,658 4,778 7,472 5 
On passage 
Wheat ....... 35,184 38,808 38,408 Ags 
Corn . .++e 28,563 22,118 22,270 we 





—™ 2oe 


——_~ 
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SPRING CROP AT CRISIS 
(Continued from page 213.) 

Cavalier (N. D.) Milling Co: Crop 
conditions here just fair. Early wheat 
ood. Too dry for late crops and yield 
will be Jight, unless moisture comes soon. 
Cutting about Aug. 10. 

Bemmels Milling Co., Lisbon, N. D: 
Cutting about Aug. 1. Black rust affect- 
ing all w heat except durum. Need cooler 
weather. Yield about same as 1913. 

Grafton (N. D.) Roller Mill Co: 
Growing grain never looked better than 
right now. There is not the slightest 
trace of rust in this part of the country. 
Weatl has. been against rust of all 
kinds. We do not look for any trouble 
from that cause. Expect farmers to be- 
ng wheat in a very short time, 


gin cu 
and look for one of the largest crops that 
was e harvested in this part of the 


country. 

J. A. Dunn, president Park River (N. 
D.) Milling Co: With two more weeks 
of the right kind of weather, northern 
part ot state will harvest a good average 
crop of wheat. Considerable red rust in 
heavy grain and some black on the 
leaves, Which is to be found almost every 
vear. Tlie main stem is clean and healthy. 
Some marquis wheat will be cut in this 
district in a couple of weeks and cutting 
will be general inside of three weeks, 
and sooner if we get some hot, forcing 
weathe There is considerable late-sown 
oats and barley which is light and spot- 


ted. Tlax is poor, 

E. Van Houten, Moorhead, Minn: 
Some reports of black rust on the blade 
in parts of North Dakota, but all agree 
that no damage has been done. Weather 


very favorable; cool, brisk winds. No 
cutting for 15 days. 

Eag Roller Mill Co. New Ulm, 
Minn: (here is no question that consider- 


able ds:nage has been done to the north- 


western) wheat crop by black rust. The 
extent of damage can only be revealed 
by threshing. ‘The northwestern yield, 


however, has undoubtedly been cut down 


considerably and the crop is not yet out 
of danger of further harm. Weather is 
cool and favorable to checking impair- 
ment, 

Fergus Flour Mills Co., Fergus Falls, 
Minn: Wheat crop in this vicinity, July 
2), is excellent. Cutting will begin in 
ibout two weeks. Unless something un- 
forest happens, will have a crop above 
the average. 

Bozeman (Mont.) Milling Co: Winter 
ud spring crops in the Gallatin Valley 
are of good yield; will average better 
than last year. Winter wheat cutting 
will be in full swing by Aug. 1. 


Jennison Bros. Co., Janesville, Minn: 
We consider crop conditions ideal and 
with a continuation of favorable weather 
prevailing now, expect to see considerable 


Wheat cut in the next 10 days. Rye is 


all cut; 


oats and barley being harvested. 
Corn is all that could be asked for. 
Ek. R. MeDonald, Graceville, Minn: 


Made 50-mile drive yesterday (July 19) 
through our best grain section. Barley 
is ripening; looks like good yield. Wheat 
is well advanced and no signs of damage 
from rust. Cutting will begin in one 
week on marquis and velvet chaff. Blue- 
stem seems to have best prospect this sea- 
son of any variety. 

Osakis (Minn.) Milling Co. Condition 
of wheat in this locality is excellent. 
Marquis is in dough and safe from any 
rust attacks. Farmers are enthusiastic 
over this wheat. Look for a large in- 
crease in acreage of it another year. 

Billings, Mont: Winter wheat is being 
cut. Is in fine condition. Will receive 
hew wheat at the mill by July 21. Wheat 
's well filled and promises big yield. 
Spring wheat conditions are perfect. All 
other grain is excellent. 

Coarse Grain at Minneapolis 
_A good shipping demand is reported 
for corn at Minneapolis. Receipts are 


light and are disposed of daily. No. 3 
Yelloy quoted at 67@67'14c bu; Nos. 4, 5 
and § yellow, 6614@67c; mixed corn, 
661.c; choice sample grade, 66c; poorer 


sample grade, 63@65c. 

Oats are in fair demand. Choice grades 
especially are wanted. Offerings are 
light and are taken care of daily. No. 3 
white closed today at 34@34%4,c bu; No. 
4 white, 324%,@38¢; No. 3 oats, 30@3lc. 

Rye is strong and in “good demand. 
Rec pts are light. No, 2 sold at 56@57c. 
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Barley is stronger and a more active 
demand is reported. Receipts are mod- 
erate. Range: feed, 42@44c bu; low- 
grade malting, 44@46c; medium to good, 
46@49c; fancy, 49@5lc. 





Northwestern Reports 

H. B. Eggers, vice-president Grafton 
(N. D.) Roller Mill Co: Business in old 
flour is very good; have sold very nearly 
all we can get out by Sept. 1. Have not 
offered any new-crop flour yet; customers 
will not pay what new flour should be 
worth. Newspapers have been full of the 
immense crops of the Southwest and 
prospects of an immense crop in the 
Northwest, and flour buyers have an idea 
that prices on new-flour should go con- 
siderably lower. We have an idea prices 
will not be as low as some buyers imagine 
they will be. If the demand for export 
wheat keeps up we look for old-wheat 
prices not to be very much lower. Before 
a great many weeks, believe the supply of 
old wheat will be exhausted in the North- 
west and what little wheat is left will 
command big premiums, and that old- 
flour prices will hold up to the level. 
Have had offers for millfeed from all 
parts of the country, at a considerable 
advance over three weeks ago. 

W. B. Windsor, secretary Fergus Flour 
Mills Co., Fergus Falls, Minn: Think there 
has been very little new-crop flour sold 
up to date, as sentiment among buyers 
seems to be for lower prices. Eastern 
representatives advise us that flour sup- 
plies in the bakers’ and jobbers’ hands 
are unusually light for this time of year, 
as the trade has been buying as little as 
possible, in anticipation of cheaper 
prices. Export bids are further out of 
line than for some time. With stocks of 
flour low, believe outlook for trade in 
flour in next 90 days is very promising. 
Supplies of spring wheat are going to 
run low by Sept. 1, but think most muls 
have anticipated the shortage and are 
carrying larger stocks than usual. 

W. H. Stokes Milling Co., Watertown, 
S. D: Buyers seem to be holding off for 
extremely low prices. In this they may 
be disappointed. Do not think there are 
large supplies of flour in the hands of 
bakers and jobbers. Have had a few in- 
quiries for new-crop flour, but not up to 
expectations. Owing to low stocks, there 
should be good demand for flour during 
the next 90 days. Some export inquiries, 
but no sales. Look for rather low prices 
on millfeed. At present there is a good 
demand at fair prices. Supplies of old 
wheat are not burdensome but there 
should be enough to last until Sept. 1. 

C. E. Hutton, vice-president Osakis 
(Minn.) Milling Co: Choice hard wheat 
is getting very scarce. Some of the line 
elevator people advise they will have no 
more old-crop wheat to offer. Have of- 
fered no new-crop flour yet; prefer to 
wait until new crop is secured. Millfeed 
has advanced fully $1 ton during last 10 
days. Demand is greater than supply. 





Kolb Insurance for Employees 

The plan of insuring its employees 
adopted by the Kolb Bakery Co. at 
Philadelphia, a part of the General Bak- 
ing Co., is indicated by the terms of the 
policy issued. The policy reads: 

This is to certify, that Earnest Wohl- 
farth has been a loyal and faithful em- 
ployee of the Kolb Bakery Co. for over 
one year. The Kolb Bakery Co. there- 
fore promises that, if he is in the employ 
of the Kolb Bakery Co. at the time of his 
death, there will be paid to his wife, 
Marguerite Wohlfarth, $100, and $10 each 
week thereafter for a period of 40 weeks. 

This agreement is personal to the said 
employee only, and shall terminate abso- 
lutely if he leaves the employ of the Kolb 
Bakery Co. It cannot be transferred or 
assigned in any way. 

In the event of his death after the 
death of his wife, and leaving minor 
children under the age of 18 years, the 
Kolb Bakery Co. promises to pay $100 at 
death and $10 per week for the support 
of said minor children for a period not 
to exceed 40 weeks. No payment to 
minor children shall be made after the 
age of 18 years. 

This policy is a gift from the Kolb 
Bakery Co., with the hope it will be a 
link binding employer and employee 
closer together. 


Commenting upon the matter to the 


Northwestern Miller, Louis, J. Kolb, 
president, says: 

“We are giving this to every employee 
of the Kolb’s bakeries, irrespective of age 
or employment, including stable men, of- 
fice boys, etc. Our feeling in the matter 
is that it is a fine thing for the employees, 
and the reward we think will come to the 
employer—the loyal service and the at- 
titude of the men toward their employer. 

“We think they should feel that in this 
life today there is something besides the 
mere making of money, and that there 
should be a closer feeling between em- 
ployer and employee. It was very grati- 
fying to us to observe the way the plan 
was received by our employees. We re- 
ceived probably 100 letters, and at one 
of the bakeries a resolution was passed 
and signed by every employee thanking 
us for the insurance.” 





Minnesota Interior Mill Prices 

A common basis on which flour is being 
sold by mills at interior points in Min- 
nesota, in straight or mixed car lots, is: 
patent, $4.60@4.70 per bbl in 98 and 49 
Ib sacks; straight, $4.40@4.50. For lots 
of less than one car 20c is usually added. 

The approximate prices at which mills 
at interior points in Minnesota are selling 
millfeed in mixed cars with flour are 
$20@21 for bran in 100-lb sacks, $23.50 
@24.50 for shorts, and $26.50@27.50 for 
flour middlings. 

Large Southern Bakery 

Nolde’s bakery, at Richmond, Va., is 
credited with a capacity of 50,000 loaves 
daily. Arrangements are under way to 
substantially increase the capacity. The 
enlarged plant will have a working floor 
space of about 60,000 square feet. 

The company is made up of five broth- 
ers and two sisters. The business was 
started 20 years ago, in a very humble 
way. J. Henry Nolde is_ president, 
George Nolde_ vice-president, August 
Nolde treasurer, and William Nolde sec- 
retary. 

Winter Wheat Flour Prices 

Hard winter wheat flour, 95 per cent 
patents, are quoted by Kansas mills to 


Minneapolis bakers at $3.35@3.45 per 
bbl, bulk, f.o.b. here, July-September 
shipment. 


For new-crop soft winter wheat flour 
60@65c bbl less than old-crop is asked. 
Missouri-Illinois patents are quoted at 
$3.20 bbl, bulk, f.o.b. Minneapolis, 90- 
day shipment, and straights at 20@25c 
less. Some purchases have already been 
made on this basis. 


United States Visible Grain Supply 
Visible supply of grain in the United 
States in bushels (000’s omitted): 








———_—_—_—_—_———July 18 — 
Wheat Corn Oats Rye Brly 
faltimore .. 673 64 176 es 
Boston ..... 57 8 6 27 1 
Buffalo ..... 612 216 996 49 164 
Chicago 1,230 2,003 2,410 55 85 
Afloat 1,244 64 Tr ‘ 
Detrart ...+% 46 75 9 cae 
EPRSREE 6 sta 578 1 5 147 
Galveston ... 1,843 oss 
Indianapolis. 168 79 ° 
Kansas City. 923 18 28 eae 
Milwaukee... 44 231 11 180 
Minneapolis. . 5,804 149 13 204 
New Orleans. 1,414 71 , 
New York... 250 521 51 
Omaha ..... 82 133 6 15 
Peoria ean 12 105 8 
Philadelphia. 166 123 . 
St. Louis 767 59 7 
TOMO accece 310 117 3 
COBGIB 2.000% 20 267 ue <a 
Lakes 2,463 70 40 32 
Totals .... 18,706 5,627 261 969 
July 11, 1914 15,269 5,723 6,634 296 1,104 
July 19, 1913 29,390 17,885 429 1,641 
July 20, 1912 17,982 4,802 - 1,675 335 386 
July 22, 1911 34,394 8,517 10,900 15 895 
Changes for the week: Increase—Wheat, 
3,437,000 bus. Decreases—Corn, 319,000 


bus; oats, 1,007,000; rye, 35,000; barley, 135,- 
000. In Bond Decreases—Wheat, 237,000 
bus; oats, 8,000; barley, 14,000. 

The mill of L. Christian & Co. at 
Shakopee, Minn., will be closed for two 
weeks to permit the installation of a 400 
h-p. electric motor, built for them by 
the Electric Machinery Co., of Minne- 
apolis. At the same time the drives in 
the mill will be changed from belt to 
rope. The Strong-Scott Mfg. Co. has 
the contract for latter work. 

Charles F. Hawe, flour salesman, has 
taken a position as sales-manager of the 
International Stock Food Co., of Minne- 
apolis. 
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COOPERS’ CHIPS 


For the week ended Saturday, flour 
barrel stock was unloaded by three Min- 
neapolis shops as follows: elm staves, 1 
car; heading, 1; gum staves, 1; patent 
hoops, 1; total, 4. 

The use by Minneapolis flour mills of 
22,370 barrels for the week ended Satur- 
day represented the consumption approx- 
imately of 102,000 patent hoops, 64,900 
wire hoops, and 26,100 hickory hoops. 

The sales and make of flour barrels by 
three Minneapolis shops for the week ended 
on the dates given beloW were: 














Sales Make 

1912 1914 

July 14,655 24,010 

July 16,605 2 21,880 

July 17,935 19,9 75 
June 17,960 
June 12,250 
June 19,030 
June 6. 30,205 22,680 21,282 


*These figures include 1,328 h 
two half-barrels being counted as one barrel. 
barrel 
Minne- 


Attached are quotations of flour 
stock, prompt shipment f.o.b. cars, 
apolis: 


Michigan elm staves, M........$10.25@10.50 
Basswood heading, set ...... 7% @S8ke 
Birch heading, 17%, set.. 7% @iT*e 


10.00@10.50 
9.50@10.00 


Patent hoops, 6 ft., M 
Patent hoops, 5% ft., M.... 
i ee See . - 9.25@ 9.75 
Beech staves, M......... costae QRS Bre 
Hardwood staves, 5 
Hickory hoops, M .. 
Head linings, carload, M... — .30@ .40 
Head linings, small lots, M.... .40@ .50 


Special reports to the Northwestern Miller, 
from northwestern shops outside of Minne- 








apolis, as to the use of flour barrels, show: 

No. --—Barrels—, No. 1913 

shops sold made shops sold 

aus 86.6«. 8 1,660 8 4,880 
July 11 5 3,900 ' 
July 4 > 4,960 iH 
June } 4,250 6 
June sae © 5,060 6 
June 13... 4 6, 3¢ 6 
June 6.. 5 3,685 0 





Following are the points reporting: F: 
bault, Shakopee and Winona 

The same unloaded the 
car of gum staves. 


following 


shops 


stock: one 


Minneapolis Shipments by Route 
Following were the shipments of flour 
from Minneapolis, over the respective roads, 
for the 10 months of the crop year, from 
Sept. 1, 1913, to June 30, 1914, with com 
parisons, in barrels (000's omitted): 


1913-14 1912-13 1911-12 1910-11 





Cc, M. @& Bt. P.. 3.7 3.845 2,080 1,574 
C., St. P., M.& O. 1,634 1,491 1,190 
Be. De Bt, Des cee 1,101 1,071 1,200 
Great Northern 222 1,051 1,088 
Nor. Pacific 1,234 371 
Great Western. Hs4 1,3 1,727 
G., Be & Gives 2,266 2, 2,022 
Soo (Chgo Div.) 1,666 1, 1,172 
BOO sccveves -. 1,461 1,488 1,362 1,704 
Rock Island ... 670 629 642 535 

Totals .-15,709 15,769 13,427 2,582 
Receipts ....... 598 6S4 385 329 

MILLFEED SHIPMENTS 
The attached table shows the shipments 


of millstuffs from Minneapolis, over the re 
spective roads, in tons, for the 10 months of 
the crop year, from Sept. 1, 1913, to June 
30, 1914, with comparisons: 


1913-14 1912-13 1911-12 1910-11 
774 111,716 101,690 
.160 132,040 
5 6,135 


C., M. & St. P.117 68,895 
C., St.P., M.&O,.129, 860 


M. & St. L.... 9,270 





91,720 132 


11,850 13,425 











Gt. Northern... 48,308 
Nor. Pacific 29,139 
Great Western. 18,023 
cC., B & Q..... 63,099 
Soo (Chi. Div.) 50,218 
OO rssavicense 51,691 
Rock Island... 12,990 
Minn. Transfer 415 
Totals .531,420 631,146 5 
Receipts ...... 67,068 45,615 39,354 





Northwestern Flour Output—Exports 

The attached tables show the flour output 

and foreign shipments and approximate con 

sumption of wheat by mills of Minneapolis 

and Duluth; also by 62 ‘outside’ mills with 

a daily capacity of 50,115 bbls, from Sept. 1 

to July 11, 1914, with comparisons (000's 
omitted): 

-Output—, --Exports 

bbls bbls bbls bbls 

1913-14 1912-13 1913-14 1912-13 


Minneapolis 15,413 15,838 1,571 1,544 
Duluth-Superior 1,043 829 192 220 
62 outside mills 8,828 9,030 195 224 

Totals 25,284 25,697 1,958 1,988 





WHEAT CONSUMPTION BY SAME MILLS 
1913-14 1912-13 

bus 

Minneapolis 69,! 
Duluth-Superior 
62 outside mills 





Totals ° . ° ° 113, 


Foreign Exchange 


Foreign exchange at Minneapolis consist- 
ing of London 60-day documentary exchange 


per pound sterling, and guilders, three days’ 
sight, was quoted as follows: 

July July 

15 ‘ $ @4.85 18 $ M484% 
16 ive @M4.85 20 @M4.84% 
ae wee ee @484% 21 M486 


Guilders, three days’ sight, were, July 21, 
quoted at 40.19 
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NEW FREIGHT RATES 


New Flour and Grain Tariffs Filed with the 
Interstate Commerce Commission 


Wasurnetron, D. C., July 20.—In the 
list of new tariffs filed with the Interstate 
Commerce Commission last week affect- 
ing transportation of grain and grain 
products in the domestic and export trade, 
appeared the following changes, with the 
effective dates and rates in carloads, per 
100 lbs, unless otherwise stated: 

Atlantic Coast Line, Aug. 9, corn, wheat, 
middlings, wheat bran, shorts or millstuffs 
(imported, not to apply from shipside), from 
Savannah, Ga., to Armour, Athens, Atlanta, 
Belt Junction, Cartersville, Cedartown, Chat- 
tahoochee, Columbus, Dalton, Federal Pris- 


on, Fort McPherson, and other Georgia 
points, 17c. 
Chicago & Alton, Aug. 10, grain, from 


Louisiana and Hannibal, Mo., to Baltimore, 
20.5¢; Boston, New York, 22c; Philadelphia, 
Zlic; grain products, from Louisiana and 
Hannibal, Mo., to Baltimore, 21c; Boston, 
2ic; New York, 24c (rates on flour to Boston 
and New York, 23c); Philadelphia, 22c (all 
rates apply when for export). 

Chesapeake & Ohio, Aug., 10, corn, from 
shipside Newport News, Va., to Lynchburg, 
Z (applies on shipments from Ar- 
gentine Republic). 

W. H. Hosmer, agent for Illinois Central, 
Chicago, Burlington & Quincy, Chicago & 
Alton, ete., Aug. 15, malt, in bags, to Key 
West, Florida (for export to Havana, Cuba), 
from points in the following groups: Chi- 
cago, UL, Milwaukee, Wis., Dubuque, Lowa, 
Peoria, Springfield, IIL, {ndianapolis, Ind., 
St. Louis, Mo., Cincinnati, Ohio, Louisville, 
Ky., Evansville, Cairo, IIL, Detroit, Mich., 
23c. 

Missouri Pacific, July 13 (S. P. 28,736), 
malt, from Sioux Falls, S. D., to Atchison, 
Leavenworth, Kansas, Falls City, Nebraska 
City, Neb., Kansas City and St. Joseph, Mo., 
Be July 14 ¢S. P. 28,620), from Stricker, 

(proper), and Mem- 
5.25¢e, corn 22c, hemp 
to Cairo, Ill, and 


a., Sec 


Kansas, to Cairo, Ill 
phis, Tenn.,~ wheat 2 
seed 32.25c, flaxseed 32c; 
Evansville, Ind., destined to southeastern 
and Carolina territories, wheat 23.25¢c, corn 
21e to New Orleans, La., and rate points, 
wheat 32.5¢, corn 30c; to Galveston, Texas, 
Mobile, Ala., New Orleans, Port Chalmette, 

Vestwego Westwego Elevators, La., and 
Texas City, Texas (when for export), wheat 
zoc, corn 23e, 

Norfolk & Western, Aug. 10, corn, in 
packages, imported from Argentine Repub- 
lie via Norfolk and Lambert's Point, Va., 
to Lynchburg, Va., &%e 

Rock Island, Aug. 14, flaxseed, from Atchi- 
son, Leavenworth, Kansas, Kansas City, St. 
Joseph, Sugar Creek, Mo., to Council Bluffs, 
lowa, Omaha and South Omaha, Neb., 12.5c. 





Fort William and Port Arthur Stocks 

The following figures show stocks of grain 
in store at points for week ending 
July 16, in bus (000’s omitted): 


above 





Wheat Oats Barley Flax 
Cc PB. B . 182 94 28 87 
Empire , : 99 34 371 
Consolidated 6 17 223 
Ogilvie 35 35 ° 
Western en 15 483 
Grain Growers’ 135 23 . 
Fort William 85 16 308 
astern 9S 8 e* 
G. T. P 165 15 232 
Can. Northern 220 2) 382 
Harn & Co 17 1 108 
Government j 14 124 
Totals ‘ . 2,902 283 «62,318 
Year ago 1,860 718 4,115 
Receipts 1,159 142 145 
Lake shipments 1,025 SS S34 
Rail shipments... 61 5. 1 
STOCKS BY GRADE 
Wheat Bus Oats Bus 
No. 1 hard 2.26. 35 No. 1 C. W. 17 
No, 1 northern,.1,717 No. 2 C. W. 591 
No. 2 northern... 548 No, 3 C. W 315 
No. 3 northern 239 Ex. 1 feed ..... 10 
No. 4 vance 6 39 Others 154 
Others 6 oases ae — 
_ Total 1,087 
Total 2,902 


Price of Spring Patent and Wheat 
The following table gives the price of pat- 
ent flour per 196 lbs in wood, f.o.b. Minne- 
apolis, as quoted by northwestern mills, and 
the closing price of No. 1 northern wheat at 
Minneapolis on July 17, and on approxi- 
mately the same date in other years: 


Year 1 nor Pat Year l nor Pat 
1914.....$ .89% $4.55 1900.....$ .76 $3.85 
1913 sa 90% 4.80 1899..... .69 3.60 
1912 1.064 5.36 1898..... 89 4.35 
BOER ss. o6 1.85 1897 ° 77 1.25 
2936...... 2.36 6.10 1896..... .69 3.10 
1909 1.32 6.20 1895.. s° see 3.35 
> Ae 1.16 6.60 1894..... 61 3.30 
1907 99 4.70 1893... 80 3.50 
1906 78 3.90 1892 ees 98 4.05 
1905 1.14 6.46 1891..... 88 4.76 
1904..... .99 4.90 1890..... 88 4.50 
1903 84 4.20 1889... 97 5.40 
1902 77 3.60 1888 ; 80 4.40 
to) ree 69 3.60 1887 . s72 4.05 


W. C. Michael, Roanoke, Va: As _ to 
flour, we are buying none for future de- 
liverv; I do not feel this a time to buy. 
June 16, we had the misfortune to have 
our entire plant burned, and we imme- 
diately canceled our flour contracts and 
will not re-contract until some future 
date. We are building a new plant to 


cost approximately $50,000, and expect 
to have it in operation by November. 
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BAKERY PATENTS 
BREAD-PROOFING MACHINE 

Samuel Olson, Chicago, IIL, has se- 
cured patents on a bread-proofing appa- 
ratus. y : 

Claim 1 reads: “In a conveyer com- 
prising a series of pivotally suspended 
buckets, means for automatically dump- 
ing a plurality of said buckets simul- 
taneously, comprising a _ plurality of 
fixed trips extending into different 
planes of the path of travel of said 
buckets and spaced apart along said path 
by intervals equal to those between suc- 
cessive buckets, the buckets being ar- 
ranged in groups, and consecutive buck- 
ets of each group being respectively 
adapted for encounter with the different 
trips.” 

BAKER’S OVEN 

Morris W. Jacobi, Weehawken Heights, 
N. J., has patented a bake-oven. 

It is described as follows: “A baker’s 
oven having a brickwork partition pro- 
vided with a transverse aperture, a tubu- 
lar thimble seated therein, a circumferen- 
tial flange integral with the thimble and 
extending a distance into the brickwork 
to constitute a continuous gas- and 
steam-tight shield embedded within the 
brickwork and surrounding the thimble, 
and a tubular heating pipe snugly en- 
compassed by the thimble to form a gas- 
and air-tight clip-joint therebetween.” 


DOUGH-MOLDER 
Morris Hayman, New York, N. Y., has 
patented a dough-molding- machine. 
Claim 1 reads: “In an apparatus of 
the character described in combination, a 
support for the dough, a plurality of 
cutting and lifting devices positioned 
thereover, eacn comprising a plurality of 
movable jaws and means adapted to open 
and close simultaneously a plurality of 
said devices.” 
BAKER 8 OVEN 


George Henderson McCausland, Phila- 
delphia, Pa., has patented a baker’s oven. 

Claim 2 reads: “The combination with 
a baker’s oven having a door frame, of a 
door pivotally carried by the frame, said 
door having a tube at one edge and chan- 
nels in the ends and the bottom of ‘the 
door, a partition carried by the door for 
separating portions of said channel, said 
door being provided with openings for 
establishing communication between the 
exterior of the oven and the channels on 
each side of said partition.” 


DOUGIL DIVIDER 


John M. Bierer, Front Royal, Va., has 
patented a dough-dividing machine, and 
has assigned his interests to the A. F. 
Ward Machinery Co., of Massachusetts. 

It is described in Claim 2 as a dough- 
dividing machine having, in combination, 
a dough receptacle for receiving a mass 
of raw dough enveloped by a tough skin, 
said receptacle having a flat wall, and 
means for subdividing the mass of 
dough into fractional parts each envel- 
oped by a skin, including a_ relatively 
movable dough dividing blade operating 
against said flat wall and having a com- 
paratively broad operating face compris- 
ing two slightly inclined surfaces form- 
ing an apex or angle of about 150 de- 
grees at their intersection, said slightly 
inclined surfaces acting to carry the skin 
in an unbroken condition from one side 
of the mass through the mass and into 
contact with the skin in the opposite 
side with which it is welded by the 
pressure of the blunt apex against the 
opposing flat wall before the mass of 
dough is separated into its fractional 
parts. 

BAKE-OVEN 


John Faulds, Oak Park, IIL, has pat- 
ented a bake-oven, and has assigned his 
interests to John I. Marshall, of the Mid- 
dleby-Marshall Oven Co., Chicago. 

Claim 1 reads: “In a_ bake-oven, in 
combination, two sets of parallel beams 
arranged at different levels, one set ex- 
tending in a direction transverse to the 
other set, the beams of each set having 
oppositely directed foot flanges, a hearth 
carried by the beams of the upper set, a 
plurality of brackets running on the foot 
flanges of each of the beams of the 
upper set and depending therefrom, each 
bracket having a T-slot in its upper edge 
for slidingly receiving the said foot 
flanges upon which it runs, means de- 





tachably connecting each beam of the 
lower set with each of a plurality of said 
brackets at its lower end, and a plurality 
of tiles extending between and hanging 
from the flanges of adjacent beams of 
the lower set, the beams of the lower set 
as said tiles being spaced apart from 
the foot flanges of the beams of the up- 
per set.” 
DOUGH-DIVIDER 


Friederich Kuhtz, Cannstatt-Stuttgart, 
Germany, has secured patents at Wash- 
ington on a machine for dividing and 
forming dough or other plastic material. 

It is described in Claim 4 as a machine 
for dividing plastic material into portions 
of predetermined size or weight, the 
combination of a rotary body containing 
a plurality of chambers, means for feed- 
ing material into one of said chambers, 
a piston within each chamber, a_ rack 
connected with each piston, a_ pinion 
meshing with each rack, a driving shaft, 
gearing for rotating the body to bring 
the chambers therein successively into 
position to receive material from the 
feeding means, and means controlled by 
the amount of material in the chamber 
being filled for successively connecting 
the driving shaft with the body rotating 
gearing and the pinion engaging the rack 
connected with the piston in the filled 
chamber. 





Quality and Appearance Count 


E. Crosby & Co., Brattleboro, Vt: We 
believe that the bakers, not counting the 
small ones who usually buy from hand 
to mouth, ate carrying very light stocks 
of all grades of flour. This is because 
they believe that they will be able to buy 
flour as cheap nine months from now as 
they can at present. 

We: know of some winter wheat mills 
that are selling to cover a year’s needs, 
equal amounts to be taken by buyer each 
month and at practically current prices. 
Later on, the larger buyers will probably 
become satisfied that prices are at low 
point, with more chance of an advance 
than a decline, and begin to stock up. 
The mills will then enjoy a long period 
of good business. 

At present, country patents seem to 
be offered at rather low prices as com- 
pared with the best-known Minneapolis 
patents; at a difference in some cases of 
40¢ per bbl. 

The tendency of the medium-sized 
baker, the one who buys a car at a time, 
is to purchase better flour and elevate 
his business to a higher standard. Take 
a town of 10,000 people; if there are five 
bakeries, the one that is the most sani- 
tary and up to date, and uses the best 
raw materials; the one whose help is the 
most careful about its appearance,—is 
the one that is getting ahead and mak- 
ing money. On the other hand, the one 
which beats down on flour and buys at 
the lowest price; runs a_broken-down 
cart; shows indifference about his win- 
dows, and hires bakers that are careless 
about their persons,—is the one that is 
running down and losing ground, and 
will soon be extinguished. 


United States Crops—All Grains 
Following table shows the acreage and 
yield of all grain in the United States for 
1914, as estimated by the Department of 
Agriculture, with comparisons (000’s omit- 
ted): 





r-—*1914——_, —1913——_, 

Wheat— acres bus acres bus 
Winter.... 35,387 655,000 31,699 623,561 
Spring.... 17,990 .275,000 18,485 239,819 
Totals..... 53,377 930,000 650,184 763,380 
COM: ccccess 05,067 2,868,000 105,820 2,446,988 
OOS <cecccs 38,383 1,201,000 38,399 1,121,768 
Barley ..... 7,528 211,000 7,499 178,189 
Pe atéaevee eves ‘seauus 2,557 41,381 
Flaxseed 1,927 18,000 2,291 17,853 
SEAT, COMB. ce sccte 8= svcves 48,954 64,116 
Po | a ae eee 805 13,833 


*Preliminary government estimate July 1. 


United States Grain Crops 
The attached table gives the final esti- 
mate by the Department of Agriculture of 
the grain and flaxseed crops by years (in 
millions): 


Wheat Corn Oats Barley Rye Flux 


bus bus bus bus bus bus 
1914°..... 930 2,868 1,201 211 ee 18 
1913...... 763 2,447 1,122 178 41 18 
BORE. cece 730 3,125 1,418 224 36 28 
|S eee 621 2,531 922 160 33 19 
BOBOS cacce 635 2,886 1,186 174 35 13 
1909...... 683 2,552 1,007 173 30 20 
So Peer 665 2,669 807 167 32 26 
SO eee 634 2,590 754 154 32 26 
8006. cece 735 2,927 965 180 33 26 
to Preeer 693 2,702 28 


953 137 28 
*Preliminary government estimate July 1. 
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A Kennedy Story Amended 

A man descended the steps of a cellar 
bakeshop and inquired of the head baker 
regarding the location of a macaronj 
factory. 

“IT dunno,” was the reply, and then 
turning to his helper the head |aker 
asked, “Chake, vare iss der mavaroni 
factory, yes?” 

“I dunno,” replied Jake. 

“Ve dunno,” echoed the head baker. 

The inquirer climbed the step. and 
went on his way. 








“Ve dunno.” 


“Mebbe he means der noodle faciory,” 
said Jake to the boss baker a few mi :utes 
later. 

“Mebbe he does,” said the boss |aker, 
and hastening to the street he callecd the 
stranger back. 

“Mebbe,” said he, 
noodle factory.” 

“Perhaps I do,” said the incuirer, 
“noodle and macaroni are much. alike. 
Where is the noodle factory?” 

“IT dunno,” said the head baker, and 
then he called back into the shop, “Cunake, 
vare iss der noodle factory?” 

“IT dunno,” said Jake. 

“Ve dunno,” said the head bak« 


Qt \CK. 


“vou mean der 


* * 
Fun in a Windmill 
A recent news item from Harmony, 
Maine, may serve as a reminder to ama- 
teur millbuilders to provide proper jeans 
to prevent the mill’s working overtiiie on 
its own hook. 








tower of a windmill, 
while the whirling sails cut off his miy 
means of egress, Edwin Pike, a farmer, 
was deprived of food and water for ‘liree 


“Confined in a 


days and nights. Completely exhausted, 
he was released only when the wind died 
down. 

“Pike built the mill. He had entered 
the crank chamber through an entrance 
between two of the sails to oil the ma- 
chinery, when the wind arose and sei the 
mill in actign, making it impossible for 
him to leave without risk of serious 
jury. Would-be rescuers were pow: less 
to aid him, for he had neglected to pro- 
vide any means for shutting off the ma- 
chinery.” 
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Special Notices 


The rate for advertisements in this de- 
partment is 20 cents per line (seven words 
to the line); minimum charge, $1. 

For the benefit of those out of a position, 
advertisements of Situations Wanted will be 
accepted at one-half the above rate, 10 cents 
per line (seven words to the line); minimum 
charge, 50 cents. 

“Display” advertisements will not be in- 
serted at the line rate, but will be charged 
at $3 per column inch. 

Only advertisements entitled to Special 
Notice classification will be accepted for 
publication herein. 

Advertisements under this heading are 
transient and the advertisers’ responsibility 
js not necessarily vouched for by the North- 
western Miller. 

Copy for advertisements in this depart- 
ment must reach us by Saturday to appear 
in the issue of the following Wednesday. 

Cas) should accompany all orders. 














HELP WANTED 





AN \SSISTANT BOOKKEEPER FOR 
larg: northwestern mill; must be good 
penman, come well recommended and have 
experience in the grain or flour business. 
Address 817, care Northwestern Miller, 
Minneapolis. 





HIGH-CLASS 


THE WEEKLY NORTHWESTERN MILLER 


THOROUGHLY EXPERI- 
enced flour salesman wants connection 
with reputable mill for Michigan and In- 
diana territory; applicant well acquainted 
with all carload buyers, wholesalers and 
retailers, also bakers. If you can use a 
first-class salesman in this territory ad- 
dress 783, care Northwestern Miller, Min- 
neapolis. 





WANT TO MAKE A CHANGE WITHIN 60 


days; prefer milling or grain business with 
line of country elevators; several years’ 
experience as expert accountant and man- 
ager of sales, credits and collections; spe- 
ciaity of system and constructive business, 
also financial connections; can make a 
weak business, with possibilities, strong. 
Address 811, care Northwestern Miller, 
Minneapolis. 





THE NORTHWESTERN MILLER HAS 


the names of a large number of men seek- 
ing positions and can place prospective 
employers in correspondence with compe- 
tent persons to act in any capacity. The 
list includes managers, sales-managers, 
flour salesmen, office men, bookkeepers, 
stenographers, elevator agents, head mill- 
ers, under millers, millwrights, packers, 
engineers, etc. Address “Northwestern 
Department” Northwestern Miller, Min- 
neapolis. 








MILLS FOR SALE AND TO LEASE 








MANAGER WANTED BY THE MELITA 
Flour Mill Co., Ltd., for its mill (125 
bbls a man of experience who would 
take entire charge of operations. Apply, 
giving references and stating experience 
and salary requited, to Box 142, Melita, 
Mani‘oba. 


SALESMEN. WANTED BY A _ LARGE 








spring wheat mill, to do resale work in 
New England; flour experience not essen- 
tial; state age, experience, references and 
salary expected; good opportunity for ad- 


vanc-ment for energetic and competent 
men Address 744, care Northwestern 
Miller, Minneapolis. 








SITUATIONS WANTED 





FOR SALE—MODERN 100-BBL WATER 


power flour and feed mill in railroad town; 
good corn, rye and buckwheat territory; 
concrete dam, with 19-foot head; auto- 
matic pumps supplying railway tanks, 
long-time contract, $2,500 per year; ample 
water for railway contract and mill opera- 
tion. Address O. Holway, Merrillan, Wis. 





FOR SALE—MODERN MINNESOTA 125- 


bbl mill, Nordyke & Marmon system, in 
the best of condition, and enjoying a large 
local and merchant trade at good margins, 
located in the best farming country in the 
state, 55 miles southwest of Minneapolis; 
cash or exchange for clear land only. Ad- 
dress 788, care Northwestern Miller, Min- 
neapolis. 





FOR SALE—MY HALF INTEREST IN THE 
Garrison Roller Mills at Garrison, N. D; 
a good location; easy terms; reference, 
First National Bank. Address Mrs. C. FE 
Yeager, Garrison, N. D. 








MISCELLANEOUS 








WANT TO PURCHASE SECOND-HAND 
centrifugal reel, 20 inches by 8 feet; Nor- 
dyke & Marmon preferred. Address Chip- 
pewa Milling Co., Montevideo, Minn. 


MACHINERY FOR SALE—ONE 30 H-P. 
Fairbanks-Morse gasoline engine in good 
running condition, with all tanks and at- 
tachments. Address R. Alexander, 197 
East Island Avenue, Minneapolis. 








FOR SALE—GOOD FACTORY SITE WITH 
developed water power; dam in first-class 
condition; located in the heart of the city 
of Elmira, N. Y. For particulars address 
Chase-Hibbard Milling Co., Elmira, N. Y. 





WANTED—A GOOD-SIZED, LATE STYLE 
second-hand Nordyke & Marmon square 
sifter; six sections preferred; advise low- 
est price and condition of machine in first 
letter. Address Updike Milling Co., Oma- 
ha, Neb. 





For Sale 


Rolls and machinery 
for 75-bbl Rye Flour 
Mill. 


Will sell cheap for quick 
sale. 


Address W. S. E., 755, care 
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Increases Miller's Profit 


Process for Sale—A system has 
been evolved by a highly compe- 
tent expert in treating wheat, to 
the end of obtaining greater per- 
centage high class flour and bet- 
ter quality. The process has been 
worked out in a practical way in 
large and small mills and the 
results which can be obtained 
have been fully demonstrated. 
The owners of this process are 
men of affairs and, not caring to 
engage in milling, they are de- 
sirous of selling the right to use 
the process in different districts. 
A proposition from some represen- 
tative firm to take over the 
process for the whole country 
would receive consideration. The 
process is available for all kinds 
of wheat. Experiments, both in 
mills and in the laboratory, have 
demonstrated the importance of 
the process and that its use in- 
sures a material net increase in 
the miller’s profit. For particu- 
lars address 812, care Northwest- 
ern Miller, Minneapolis, 








First-class open- 
Estevan, Sask, Fizst<lass open- 
mill; population, 5,000; cheap power, 
fuel, light and water; unexcelled railway 
facilities; city growing rapidly; a cereal 
plant could be run in conjunction ; special 
concessions. Address, immediately, Sec- 
retary, Board of Trade, Estevan, Sask. 








FOR SALE—NORTH DAKOTA 125-BBL 
modern mill, with established business; 
machinery thoroughly up to date; ele- 
vator capacity 40,000 bus, and warehouse 
capable of holding 10 carloads of flour 
and feed; mill has trackage on its own 








Northwestern Miller, Min- 
neapolis, Minn. 


~~ AS TRAVELLING SALESMAN FOR SOME 
good mill or would take a place as man- 
ager: can give good references. Address 
818, care Northwestern Miller, Minneapolis. 


Mill 
Audits 


Hotmes, PARKER 
& Co. 























- AM LOOKING FOR POSITION AS HEAD grounds; reason for wanting to sell or 
ory; mill-r, 75-200 bbl spring wheat mill; have dispose, have other interests; this is a Chartered Accountants 
iutes had 10 years’ experience as head miller; good chance for the right man and we Milling and os 
good judge of wheat and strictly temper- would arrange reasonable terms. For fur- Grain Accounts 823 Plymouth Building 
ate Address 798, care Northwestern ther particulars address 669, care North- our Specialty MINNEAPOLIS 
iker, Miller, Minneapolis. western Miller, Minneapolis. 
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WAREHOUSE. 
BEST. IN KANSAS. 
MILL, CARE THE NORTHWESTERN 
MILLER, KANSAS CITY, MO. 


FOR SALE 


A SPLENDIDLY BUILT AND EQUIPPED 
MODERN MILL OF 1,000 BARRELS DAILY 
CAPACITY, NOW IN DAILY OPERATION 
AND PRODUCING ONE OF THE FINEST 
TURKEY WHEAT PATENTS MADE IN 
THE SOUTHWEST. CAPACITY OF ELE- 
VATOR 80,000 BUSHELS. LARGE FLOUR 
RAILROAD FACILITIES 


ADDRESS KANSAS 
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The Northwestern Miller believes the following firms to be thoroughly reliable and responsible. 
No others will knowingly be advertised by it. 


WINNIPEG 
GODERICH 
BRANDON 


Daily Milling Capacity 
7,000 Barrels 


it yes Ut 
2 


een RNC Slt RA Mu 


W. C. OMAND “pitters’ Seon’ ard Flour and Millfee Const pate 60 Outlook-Saskatchewan Flour Mills Co., Ltd. °CTHQO%; SA4S*- 


Board of Trade, TORONTO, ONTARIO Send samples ons. Highest Quality Saskatchewan Spring Wheat Flour. Eastern Accounts Solicited. 





Jute and Cotton 


Tents, Awnings 
Contractors’ and 
Lumbermen’s Supplies 








ps Bemis Bro. Bac Co. 
fies ~=\NINNIPEG. MANITOBA. 


<~ sect ap gay Pg 
W.A. James, Agent, Vancouver 





arte ; LL] N G co LIM ATTED 


Makers of Manitoba Spring Wheat Flour 


GUARANTEED 


Not Bleached Not Blended 


MILLS "AT KEEWATIN & PORTAGE LA PRAIRIE CABLE ADDRESS:-"“HASTINGS, MONTREAL 


OFFICES:-MONTREAL & WINNIPEG, CANADA. CAPACITY, 10500 BARRELS DAILY. 











